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Chicken Corn Sou 




























c Ingredients: Method: 
2 Chicken Stock 4-6 cups - To make the chicken stock, boil 1% 
ue Chicken [shredded] ` I cup kg chicken bones in و‎ pot with 8-10 
للا‎ Salt as per haste cups of water until only four cups of 
ፒን Garlic Poste ls tsp. stock remain, To avoid heek, add 
ርጋ White Pepper Powder 1 tsp. one small whole peeled onion and 
DO Sge 1 isp. 2-4 black pepper coms when it 
e Chinese Salt 1 tsp. comes to a boil 
ርን Com Kemels ዴ cup = In a separate pot, slightly heat Dokdo 
E Egg 2 Cooking Oil on medium heat for 
-5 Vinegar 2 tbsp. 2-3 minutes and sauté garlic for a 
Ó Soyo Sauce 2 tbsp. minute. Add chicken and cook until 
C) Com Flour 2-3 tep. water from the chicken dries: then 
e Dalda Cooking Oil 2 tbsp. add the chicken stock 
T - Coarsely grind com kemels and 
D Garnish: add to the soup, Dilute com flour in 
C Green Chillies (chopped) 4 tablespoons of water and pour it 
Vinegar slowly into the soup, stirring 
Soya Souce continuously to avoid lumps 
Chilli Sauce - Add salt, white pepper, sugar, 


Chinese salt and beaten eggs and 
mix well. In the end, add vinegar 
and soya sauce 


Spring Onion [finely chopped) 


Presentation: 
Serve hot with garish on the side. 


Tip: 
If fresh com is not available, use a 
ean of sweet com. 






Handy Hist 
Chinemurr offer dives permasent tna or coffee 
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rhe stain or a fru‏ حت vache a thick paste. Apply‏ قلا 
arisen Be sel ደና stems‏ سنت serius cred ea wth, Fiale ሰቻ‏ 
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Ingredients: 
Chicken Stock 

Garlic Paste 

Sah 

Tomato Poste 
Cinnamon Slick 

Boy leaf 

Apple 

Bananas 

White Pepper Powder 
Curry Powder* 

Grom Flour 

Dalda Cooking Oil 


Garnish: 


ی 


Dalda Cookbook Gold Edition 


Butter 

lemon Juice 

Fried Rice 

Parsley [chopped] 
Fresh Cream 


Chicken [boiled & shredded) 1 cup 


Method: 
| = To make the chicken stock, boil 14 


4-6 cups 

1 tsp. kg chicken bones in a pot with 

as per taste 8-10 cups of water until only four 

ms | ل‎ in 
one sma onion 

: asc and 2-4 black pepper coms when 

1 medium il comes ذا‎ a boil 

2 = In a separate pot, heat Dalda 

Cooking Ol on medium heat for 

| sp. 2-3 minutes and sauté garlic for a 

1 tsp. minute. Add gram flour and stir until 

4 tbsp. fragrant 

48%. - Peel the apple and bananas and 


cut them into small cubes. Add them 
to the pot and mix well 
| = Add salt, cinnamon, bay |ፎጋ፤ white 


| tbsp. pepper, curry powder, tomato paste 
2-3 bsp. and chicken stock. Mix well 
le cup = Cook the’soup for 15-20 minutes, 
2 tbsp. blend to a fine paste and then strain 
as required 

Presentation: 


Serve hot with garnish on the side. To 
| make the fried rice, boil the rice and 
stirfry with 2 tablespoons of Dolda 
Cooking Oll until golden. 


*Tip: 

In case curry powder is not available, 
mix equal quantities of red chilli 
powder, turmeric, coriander powder 
ond cumin seeds and use accordingly. 


4:2. 





Cream of Tomato Sou 


£z Ingredients: 
D Chicken Stock or Water — 4 cups 
-D Tomaloss ۱ kg 
LL] Salt as per taste 
ሚን White Pepper Powder 1 tsp. 
O -  Sugor 2 ibep. 
(D  ርከክ8 Salt ۱ tsp. 
A Plain Flour 2 ibep. 
Dolda Cooking Oil 2 ibsp. 
ኃ Garnish: 
O Fresh Cream Y cup 
- Croutons as required 


O [to make croutons, dice a bread slice and 
መ deep fry in hot Dalda Cooking Cil) 





Method: 

= To make the chicken stock, boil ¥ 
kg chicken bones in a pot with 8-10 
cups of water until only four cups of 
stock remain. To avoid heek, add 
one small whole peeled onion and 
2-4 black pepper coms when it 
comes ۱۵ a boil 

= Make a cross cut 61 the back of 
each tomato. Keep them in boiling 
water for 2-3 minules and then in 
cold water for 2 minutes. The peel 
should come off easily now, Remove 
the peel and blend. Add the tomate 
ይጩህ lo the stock and bod for 15-20 
minutes 

= Ino heavy based pot, heat Dalda 
Cooking Oil on low heat for 2-3 
minutes, Add Hour and stir until 
fagan. Grodually add the tomato 
soup, slirring continuously kc avoid 
lumps 

= In the end odd salt, sugar, Chinese 
salt and white pepper and mix well 


Presentation: 
Serve hot with gamish on the side. 


Tip: 


| To make crispy croutons, refrigerate 


the bread pieces for 10-15 minutes 


| before frying. 


1 Hinr 
Cet lef over bread inte small pieces amd fry 


A ae them in Dalda Cowling Cil to be served with 
"S — 
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Dalda 


Ingredients: 


Chicken Stock 4 cups 
Garlic Paste 1 sp. 
Sali as per taste 


Green Chillies (chopped) &-8 
Vinegar or lemon Juice 4 cup 
White Pepper Powder 1 tsp. 


Sugar T tbsp. 
Chinese Sall 1 tsp. 
Corn Flour 2 bsp. 
Dalda Cooking Oil 2-3 tbsp. 
Garnish: 

Chicken [boiled & shredded) Teup 
Spring Onion (chopped) — 1 

Fried Rice" ደ cup 
lemon Juice ና Cup 




















Method: 

= To make the chicken stock, boil 7; 
kg chicken bones in a pot with 8-10 
cups of water until only four cups أت‎ 
stock remain, To avoid any heek, 
add one small whole peeled onion 
and 2-4 black pepper coms when 
it comes to a bail 

= ما‎ a separate pot, heat Dolda 
Cooking Oil on low heat for 2-3 
minutes. Sauté garlic slightly, add 
chicken stock and bring to a boil 

- Add salt, green chillies, white 
pepper, sugar and Chinese salt and 
cook on low heat for 3-4 minutes 

= Dissolve corn Hour in 4 tablespoons 
of water and gradually pour it in 
the soup, stirring continuously 

= Add vinegar or lemon juice in the 
end and remove from heat 


Presentation: 
Garnish and serve hot with lemon 
juice kept separately. 


*Tip: 
For fried rice, stirfry boiled rice in a 
frying pan with 1 tablespoon Dolda 
Cooking Oil. 





Handy 
eg presen kemon juice, freeze it im am ice cule 


ሙ ወ ህና the cubes in a plastic bag and 
v d m 
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Burritos with Pina Colada 


5 Ingredients for Mincemeat: Method for Mincemeat: 
= Mincemeat 200 grams * Soak red beans in lukewarm weater lor 
a fed Beans 1 cup واس ابید سس‎ then boil them in 
[u Salt as per taste = |n a separate pat, slightly heat Dalda 
oO Garlic Paste 1 tsp. Cooking Oil on medium heat for 3-5 
O Red Chilli Powder 1 tbsp, minutes. Salê onion and garlic for 
(D Onion (finely sliced] 1 medium كد‎ Ant يوي‎ ውን መ 
3 Tomato Paste ጄ cup = Add salt, red chilli powder and tomate 
Lu Dalda Cooking Cil 2 tbsp. poste. Cover and cook until the water 
ዶ dries. Add the boiled beans, mix well 
“ሎሪ f | and remove from heat 
0 Ingredients for Puris: 
5 Wheat Flour ] cup Method Lar POES, 5 
"m . ۱ = Mix tours, sali and 2 
- Plain Flour [Maide] | cup tablespoon Dalda Cooking Oil and 
O . Salt os per laste knead into و‎ hard dough with some 
Y Dalda Cooking Oil for frying wolar 
O = Ina wok, heal Dolda Cooking Cil on 
O : medium heat for 3-3 minutes. Roll out 
Garnish: small puris from the dough and fry hem 
Capsicum [chopped] 1. medium till golden 
heddar Cheese | 
ር re Igrated] ሄጄ cup Method For Pina Colada: 
= Blend all the ingredients together. Serve 
Ingredients for Pina Colada: chilled in a SN with 
Pineapple Juice ] cup pineapple chun 
Desiccated Coconut cup Presentation: 
Sugar 2 (bsp. Arrange puris in a lange platter and put 
hil 1 1 tablespoon mincemeat and beans on 
ሺው ان‎ 4 cup each. Gamish and serve with Pina 
Colada. 
ID: 
Alhoogh Burritos are a starter hor Mexican 
menus, if you want io serve them os a 
side dish readymade tacos con be used 





Handy Hint 
e Sa f dy and vo ps charing wit 
MOT apple sends amd apply on 
Pd u Wi gan gu 











06 Russian Salad 



























7 Ingredients: Method: 
= Apples 2-3 medium = For the mayonnaise, lightly beat egg 
ጠው Pineapple chunks 1 cup yolks in a bowl with salt, white 
للا‎ Potatoes 2-3 medium pepper, sugar and mustard 
D Carats 2 medium = Pour Dalda Cooking Oil a little ot 
o Peas 1 cup a time, beoting continuously. Lastly, 
Q. Salt as per laste add vinegar and beat until thick. 
"ید‎ White Pepper Powder ] p. Refrigerate for some time 
5 Sugar 1 thsp. - Cut all the vegetables & fruits in 
O lemon Juice 2 tbsp. equal sized cubes 
$ Mayonnaise” ] cup - In 1 litre boiling water, cock each 
ወ) Fresh Cream ፳ cup vegetable separately on high heat 
La for 3-5 minutes, drain and refresh 
0 * Ingredients For Nie with cold water 
Ke. EDT: * Mix all the fruits and vegetables 
2 Salt € Isp. with lemon juice, salt, white pepper 
CJ - White Pepper Powder 55%. and sugar 
Mustard Powder 4 tsp. = Whip cream, mix with mayonnaise 
Sugar | tsp. and add to the fruits and vegetables. 
Vinegar er lemon Juice 2 tbsp. Mix well and refrigerate 
Dalda Cooking Cil 1 cup 
Presentation: 
Garnish: Shift the salad to a bowl layered with 
Roasted Raisins le cup lettuce leaves. Garnish ond serve 
Walnuts. 4 cup chilled. 


Tip: 
For this salad, chunks of boiled chicken 
or hunter beet can also be used. 






Handy Hist 
Before serving dor ker empty serving. 
y^ letus nn, መጻ mtm io ver 


^ the ice crtam from Dd 
"d kap ig er 
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Chinese Chicken Parcels 





c Ingredients: Method: 

© Chicken Breast Fillets 1kg = Mexincta the chicken wiih sch, 
ሚን Salt as per taste white pepper, garlic, sugar, soya 
Lit Garlic [crushed] 4 cloves sauce and vinegar. Keep aside for 
ፒን Ginger [julienne] 2 tsp. at least an hour 

ርጋ White Pepper Powder — 1 tsp. - Cut butter paper into square pieces, 
(D Vinegar A bsp. slightly brushing each with Dalda 
e Soya Sauce 4 tbsp. Cooking Oil. Ploce each chicken 

e Spring Onions [chopped] 3-4 fillet on it 
à French Beans 2 cups = Sprinkle ginger, spring onions end 
5 Sugar 1 ibsp. finely chopped beans on the chicken 

Ó Dalda Cooking Oil for frying = Fold each square like an envelope 
() with three comers ol the centre to 

Oo For Packing: enclose the chicken filling. Then fold 
5 Butter Paper each envelope inta half to make 2 
8 rectangle with a pointed flap. 


Fold the flap over the rectangle 
to make a neat parcel and secure 
with a tooth pick 

= ما‎ 6 wok, heat Dalda Cooking Oil 
lor 3-5 minutes on medium heat 
Deep fry the parcels for 2 minutes 


on each side 


Presentation: 
Anange in o platter and serve hot. 


Tip: 

In cose french beans are not available 
any green beans or frozen french 
beans can be used. 


eos a Tor coriander and crkery fresh. a 


ZA ir مسف سات‎ fil aad rrfriqear. 
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Beef Burgers 


Ingredients: 

Mincemeal la, kg 
Sall as per taste 
Garlic Poste 1 tbsp. 
Block Pepper [freshly around] ۱ tbsp. 
White Pepper [crushed] 1 tbsp. 
Tomato Paste 2 tbsp. 
Temalo Ketchup 2 bsp. 
Musiord Paste* 1 tsp, 
Chinese Sal: Î tsp. 
Vinegar 2 tbsp. 
Soyo Souce 2 sp. 
Butter or Margarine 2 Bsp. 
Eggs 2 

Milk 4 tbsp. 
Bread Crumbs 1 cup 
Dalda Cooking Oil for frying 
For Presentation: 

Buns 10-12 
Mayonnaise % cup 
Tomato Ketchup Y, cup 
Mustard Paste* 1 tsp. 























Method: 

= Add salt, garlic, black pepper, white 
pepper, tomate paste, tomate 
ketchup, mustard paste, Chinese 
salt, vinegar, soya sauce, butter or 
margarine, eggs and milk in 
mincemed! and knead well. 
Refrigerate for 2 hours 

= Mix mincemect with bread crumbs 
and make patties and refrigerate for 
10-15 minutes 

= In a frying pan, heat 2 tablespoons 
of Dalda Cooking Cil cn medium 
heat for 2 minutes. Fry the patties 
en high heat for 2-3 minutes, tuming 
on both sides 


Presentation: 

Cul the buns from the centre, spread 
mayonnaise on one ከዐ፤ with a drop 
of mustard paste ond put pasy on it. 
Spreod some ketchup on the other 
hal! and cover the patty. Serve with 
Franch Fries. 


*Tip: 

To is mustard paste af home, mix 
2 tablespoons of vinegar with 2 
tablespoons of Dalda Cooking Oil 
and 2 tablespoons of mustard powder 


Handy Hint 
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Halwa Puri 


Ingredients for Suji Ka Halwa: 
Semolina 


۱ cup 

Sugar . 1'4 cups 
Vater 3 cups. 
Claves 2 
Kewra Essence a few diops 
Yellow Food Color a pinch 
Cardamom,almonds,pislachios os required 
Dalda ۷۲۴ Banaspati چا‎ cup 
Ingrectanis for Chanay Ka Salan: 
Chickpeas (boiled) 5፡ 
Ginger Garlic paste 1 83. 
Salt 625 per kasle 
Brown Onions s cup 
Tomaloss Ichopped) 5-6 medium 
Red Chillies [crushed] | tbsp. 
Turmeric: Perder 1 5. 
Cumin Seeds 1 هذا‎ 
Garom Masala Powder ۱ tbsp. 
Tamarind Pulp ken 

z 8 | 
Dalda Cooking Oil % = 
Ingredients For Aalo Bhaji: 
Polatoes (boiled & cubed) le kg 
Garlic [crushed] 1 5ይ. 
Sah 65 per laste 
Red Chillies (crushed) | ap. 
Fenugreak Sands ሺ 
Nigella Seeds ኮዳ 
Musioed Seeds lA Esp. 
Oregono Seeds ፊ tsp. 
Sugar | tsp. 
Tamatind Pulp ۳۹ ፎህ 
Dalda Cooking Oil 4-6 bs. 

ngredients For Puris: 

ng Flour Maida) le kg 
598 a pinch 
Yogurt ‘| cup 
Dalda VIF Banaspati for Frying 


A ا‎ a 
= Ina wok 
2 3 መክ ond odd cordomem ond cha 
664 samakna and yu Ell 
- bs anofar pon "dh تیه یه‎ መ 
and add food color ng و جا‎ boil and cdd 
this. lo semolina. Stir wel, cower ond cook 
ዕበ Ke fill the voter dries 
- Add karo essence in the end. 5ርና፦ፎ amond 
and pislochios and saree hos 


Method for Chanay Ka Salan: 
= ho pal, slighty heat [5425 Costing Od her 
2-3 minutes ond sauté ginger garlic p 
= Ak] cumin and they samaining dry spaces 
wl, Spite 9 66 oer 229 sie some 
6 bees minutes 
= Add anion and tomatoes and vir ህሮ roc. 
one tender Add chickpeas, stir once ond add 
2 cups of سرا‎ water, tuo! ond ema. 
Simmer on low heat for 5-7 minutes | 
- Mix sali ond Black pappa in ha end 2፡2 4 


remove bom lowe 


Method for Aalo Bhaji: 

= Boil 1%, cups of water ond add sed 
chillies nd nigella seeds 

= Add poleloas and cock url gravy Parera 


Era ord add mass egeo 


garlic and organs. When they = 

tarko on the poros. rd ood Lario eel 

= Add salt, sugar ad مد كعك‎ Ma wal መ 
semen from مهلو‎ 


Method for Puris: 
= Sih flow and add sak, yogur and 4 کت‎ 
a Knead inio a sob 


Viros ha h rakr ciis amd 
"Mg fede 0d -3 hour 

= Moke 10-12 portions of the dough and ml 
the In ELA 
ከ345 HIF Banca ded ny a pua ig 


dn 
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Presentation: .— ሀ | 
Gere hot puris with howo, chance 27 د‎ 
96 bhaji. 


Tip 


Use sour yogurt lor quick Senensis al p 
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Bread Rolls 


Ingredients: Method: 
Bread Slices 6-8 - Sock each bread slice in water for 
Stuffing* 1 cup 4-5 minutes 
Dalda Cooking Oil for frying = Press each slice in both hands 

to drain the water completely 
* Potato Stuffing: = To make the potato stulting, add all 
Pololoes 2 medium the ingredients in mashed potatoes 
55541 and mashed] | and mix well. Refrigerate for 10-15 
Salt as per loste minutes 


= To make the mincemect fing, odd 


Block Pepper (freshly ground). '4 tsp. 
E va ne all the ingredients in mincemeat, 


Fresh Coriander |chopped) 2 tbsp. 


Fresh Mint [chopped] 1 tbsp. cover and cook on medium heat 
Green Chiles [chopped] 1-2 until the water fram the mincemeo! 
| dries 


= Put 1 tablespoon potato or 
mincemeat stuffing in between each 
bread slice ond press in a roll shape 


Dalda Cookbook Gold Edition 


* Mincemeat m 


ai 200 game | my. Refrigerate for half on hour 

Girgir Gallic Pose ከ86. = وا‎ a wok, heat Dolda Cooking Od 

Rad Chill: iu. on medium heat fer 3-5 minutes 
m eH and fry the bread rolls sil golden 

Turmeric Powder ሂ ካጅ. 

Cumin Seeds ሄጄ bp. 


Presentation: 


Tip: 
Soak bread slices on a plate to 
preserve their shape. 


Handy Hit 
38 To revive the مساو‎ of me er ስሓ diy قلف‎ 
ج ڪي“‎ Bira sprinife a er dns of milk on ጠቁ 


መ ۲ “ aier and burke be a perhemted anm or ት4# 
ات سا‎ 
aldo) - 











Galis Paste 

White Pepper Powder 
Black Pepper Powder 
Vinegor 

Soyo Sauce 


Batter: 

Plain Flour [Maida] 
Com Flour 

Salt 

White Pepper Powder 
Egg Whites 

Dalda Cooking Oil 


la Cookboak Gold Edition 
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Method: 

= Marinate chicken cubes with salt, 
garlic, while pepper, black pepper. 
vinegor ond soya sauce. Refrigerate 
lor كا‎ to 1 hour 

= For the batter, beat egg whites and 
add flour, corn flow, sali and white 
pepper. Make a thick paste with he 
help of cold water 

* Dip chicken cubes in the batter and 
refrigerate for 15-20 minutes 

= Heot Dolda Cooking Oil in a wok 
on medium heat for 3-5 minutes 
and fry the chicken nuggets till 
golden 

= Place the nuggets on a tissue or 
absorbent paper 


Presentation: 
Serve hol with tomato keichup and 
mayonnaise. 


Tip: ` 
Marinated chicken cubes con be 
kozen in an airtight container for 2= 
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Lahori Pithora 






























5 Ingredients for Pithoray: Method for Pithoray: 

<= Rice Flour 1ጩ = Mix rice flour and red lentil flour and 

= kneod well with Doida Cooking Cil 

ሚግ Red Lentil Flour My cup and soll, Wrap ዙድ dough in à damp 

Salt a pinch muslin cloth and keep aside for some‏ للا 

; time 
=D Dalde Cooking Oil 2 bsp. - Moke small puris of the dough. Heat 
$ ከው loro ar dote 
Ingredients for Gravy: . moray can ۱ ۱ 

| ۳ with | cup wheat flow and 14 cup phai 

Chickpeas 1 kg ቁች ከሙ ap pon‏ ید 

5 Trobers Stock [Payel 2 cups ۱ 
e Salt as per taste Method for Gravy: 

— Baking Soda 1 8ዩ. = ፣ ne roo stock, MM 
Oo Ginger Garlic Paste | bsp. vei 8-1 Deni በዋ” veil only 2 
C) Coriander Powder 2 tbsp. on -ዶመ ዘመም Te avoid heck, 

O Black Pepper [freshly ground) ۱ sp. 2-4 black pepper arem ola 
ፒን Whole Coriander lo û E 9 

ምግ ۱ = Wash ond soa ickpea ind ع‎ 
وم تسوا و‎ ۳ dd ei ወፍ for 2-3 hours and then 

4 Cumin Seeds we to a boil. Add baking sodo ond 
jroasted & ground] 1 tbsp. * on low heat until ተመች 
3 = In à separate pet, 583] | 
Small Cardamom (ground) 1 tsp. Cooking Cal ی‎ heat lor 3-4 
Dalda Cooking Oil يا‎ cup minutes. Sau&& ginger garbe paste for 
8 | 2 minuies, odd soli, coriander powder, 
conander, black pepper, cumin 
For Salad: and cardamom. 5ቨዮሻነ the spices until 
Cucumbers oil separates, sprinkling a little waker 
ካቦ ها‎ fime 
Caras = Add the chickpeas and stock. Mix wel 
Onions aiti sin on بحا‎ ar Apa 
man J 
Garnish: سس سول‎ po 3 
. T wel بونجو اام‎ and 
Fresh Coriander (chopped) Fe picea 
Green Chillies (chopped) 








Tip: 
Ein dock not eevailable, sea chicken 
stock cubes can also be used. 





Handy Hint 
ata To parsenu chickpeas fer a long period! of tire 
بسي"‎ me stor there in the یج‎ shelf of the ۳ 
ZA ^ packed in am airtight በባ or plastic bag, 


al | 
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Masala Dosa 


Ingredients: 
Eco 

White Larrils 
Ginger Paste 

Ega 

Dalda Cooking Oil 


For Filling: 
Potete bêd] 
59 


Red Chiles [crashed] 


Fenugneek Seed; 
Migelo Seeds 
Muskrd Seeds 
Curry Leos 
Cura Seeds 
Turmeric: Portes 


Dolda Cooking Oil 


2 cups 
/ Cup 


4% 


5 cup 


2 medium 
935 per lose 
| kp 
ፈጅ 

ና tp. 
1/2 bp. 
a |[ውጽ 


هو ۱ 





Method: 
= Soak በርድ and lentils separately 
overnight, Mix and then grind them on 
a sill or in a feed processor, Add gingen 
and egg and mix well. Cover and keep 
the baher in a warm place far 2-3 
"Ours 
Te make the ponzokes, ከ6ር] 2-3 
tablespoons of Dolda Cooking لاب‎ in 
a nonslick pan en medium heat for 122 
minutes. Then lower the Ferme ond pour 
4 tup batter for each pancaka 
Speecd 3 lo all sides and cook on one 
side only. Remove from pan ond repeat 
until the batter Finishes 
= To prepare the filling, heat 1-2 
lablespoons of Dalda Cooking Oil in 
a wok on medium hect lex 3-5 minyies 
Add all he filling ingredients with the 
potatoes 
= Add 1 cup water, mix well and cook 
en low heat until potalces ore tender 


Presentation: 

Spread a pancake in a plotter, put filling on 
it end roll Seres with coconut chutney 

Few the coconut chutney, blend pa a bunch 
of esk coriander with 2 grean chilling, 

| teaspoen cumin seeds, 2 Iablespeont 
coconut powder, 2 Ioblaspoons lamon juice 
ond y pinch cf sali 


Tip: 
ho mersick pon is nor available, belove 
making each parako, scuba Ing pan o 
99/2: hora ghly ዳክ o ነር] onion pierced 
on a kk and dipped in Dalda Cooking الت‎ 
Handy Hir 
ata Firg ganic les bemos easier hen soaked! 
- - 


ጠየ ርየ 
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Ingredients: 

Chicken [boiled & shredded] 2 cups 
558 as per taste 
White Pepper Powder | tsp. 
Mustard Powder W Isp. 
Plain Flour [Maida] 2 tbsp. 
Butler or Margarine 2 bsp. 
ilk 1 cup 
Bread Slices 10-12 
Eggs [beaten] 2 

Dalda Cooking Oil fer frying 


Fried Chicken Patties’ 





























Method: 

- Melt butter or magine in a nonstick 
pan, Add Baur and stir on a low 
Hame with a wooden spoon 

= When the flour is fragrant, add milk 
e life al a time, stirring continuously 
with on egg whisk to avoid lumps 
Stir until thick. Add sch, white pepper 
and mustard powder and mix well. 
While sauce is ready 

= Remove hom beat, add chicken end 
mix well 

= Cut bread slices into diferent shapes 
and paste the chicken mixture on 
one piece, hen cover with Ihe other 
piece 

= ما‎ a wok, heat Dolda Cooking Oil 
on medium heat for 3-5 minutes, 
Dip the chicken patties in beaten 
eggs and fry till golden, Place on o 
tissue or absorbent paper 


Presentation: 

Serve hot with tomalo ketchup. Cut 

bread slices in a round shape so that 

when you fry them golden, they lock 
exoclly like baked chicken patties 


Tip: 
White sauce can be rehigerated in 
on ointight container lor 2-3 days. 


Handy Hinr 
aca Men boling نت كتين‎ salt te keep the ogy 
- سڪ و‎ shells from pading 


a 































k Gold Edition 


cat 
ኢ.. ር. 


መ ያ Le m, m 
CILE 


Ingredients for Puris: 

Gram Lentils [boiled & 

mashed| 2 cups 

Salt as per taste 
suger ! cup 
Khoya 4 cup 
Almonds [ground) 2 ۰ 
Pistachios [ground| 2 tbsp. 
Wheat Flour or Flour [Made] 14 kg 
Dalda Cooking Oil as required 
Ingredients for Aamti (Tamarind 
Sauce]: 

Tamarind Pulp 2 cups 
Joggery y; cup 

561 as per tasse 
Red Chilli Powder y, tsp. 
Cumin Seeds 

[roasted & ground] | tsp. 
Dalda Cooking Oil 28%. 


بسن مس Md‏ 

= sugar, , 

pistachios in lentils ond mix well 

= |n a pot, heat 4 tablespoons أت‎ 

Cooking Oil on medium heat 

for 2-3 minutes. Add the lentils and 
stir until fragrant, Remove from heat 
ond cool completely 

= Add salt and 2 tablespoons of Dalda 
Cooking Oil in flour and knead into 
a hard dough, ۷۷۲۵۵ it in a damp 
muslin cloth and keep aside for 
10-15 minutes 

= Make small portions of the dough. 
Stuff 2 tablespoons أت‎ lentils mixture 
in between each potion and cose 
it firmly 

= Rall out the stuffed dough with ۵ 
rolling pin with a sch hand and fry 
on a griddle with 2-3 tablespoons 
of Dalda Cooking Oil. When it tums 
golden on one side, tum lo the ofer 


side and fry till p by pouring 
some more Dalda Cooking Oil 


- To make pamti, odd tamarind, sall, 
የ64 chilli powder, cumin, 995 
and 2 tablespoons el Dele 
Cooking Oil in a small pot and cock 
on à low flame ter 5-7 minutes 


Presentation: 

Serve hot puris wilh ۰ 

Lg dish can be served at sehr and 
iar. 


Tip: 
መ lentils can be replaced with 
any other lentils. 





Tes chem ዐ berni por, ከማሃ varier mined! with 


«ሙጫ e baking soda جا‎ the pot for a or mites and 
P d ሰጠ with. 


| 


























Ingredients: 
Rice 

(Sram Lentil 
Garlic Paste 
Salt 

Yoqurl 

Instant Dry ‘Yeas! 

Red Chilli Powder 

Fresh Coriander [ground] 
Fresh Fenugreek [ground] 
Green Chillies (ground) 
Dalda Cooking Oil 


ook Gold Edition 


| 
FO E 





| 


[ 


Ce 


Fry-Garnish (Tarka]: 
Curry leaves 

Cumin Seeds 

Mustard Seeds 

Sesame Seeds 

Dalda Cooking Oil 


Wale ቴያኝ 
الب‎ 1 ኤይ ኢዳ 


D 


Note: 


Dhokley is a very popular South Indian recipe, 


Method: 

= Soak rice and lentils separates 
evemight. Mix them together and grind 
lo a smooth poste. Add garlic, sa, 
yogurt, yeast, red chilli powder, 
cofonde, fenugreek ond green chilies 
powder. Mix well, cover and keep the 
beter in a warm place for 2-3 hours 

= Brush Dalde Cooking Cil on a round 
cake pan er pizza pan and pour the 
beer in the pan 

= Place the pan careful, on ጻፍ of a pot 
of bailing waler and cock for 30-35 
minutes 

= To check 4 ready, insert a tooth pick in 
the center. ۱ d comes oul clecn, remove 
kom heat and garnish. Otherwise, cock 
8 for another 3-4 minutes 

= To prepare the Inygorish joko), slightly 
heat Dalda Cooking Oll in a frying 
pon on medium heal for 2-3 minutes. 
Fry all the gamish ingredients and pour 
ien the Dhakley 

= When it باجح‎ cul into square pieces 


Presentation: 

Song with garlic میک‎ For the chuinery, 
take 10-12 cloves of garlic ond 596 whole 
red chiles. Rou dem en à griddle and 
grind inte a fine mitwa with 2 tablespoons 
of Dake Cooking CX. Season wih a pinch 
of sob in the end. 


Tip: 
For quick lermentabon of Dhokley, add half 
a cup of white sof drink while grinding rica 
aed lentils. 


a 5 و‎ To peer cerry leues, dry Hm جا‎ #6ሲዥ 
combaiar 493 


5 = ted steer በነበ ስና በና airtight 
pa E Be sad ie ይል af fach hw. 










ያ ነዙ 





Green Peas Paratha 


as per taste 
و‎ ۰ 
1 medium 
255. 

A 

1 bunch 

1 bunch 

1 kg 

for frying 


5 Ingredients: 
= Green Peas [boiled & mashed) كا‎ kg 
ሚን Salt 
للا‎ Red Chillies [crushed] 
o Onion [Finely sliced] 
O Pomegranate Seeds 
(D Green Chilliesichoppedi 
መኋፎ Fresh Coriander [chopped] 
© Soya [chapped] 
oO Wheat Flour 
= Dalda Cooking Oil 
O 
ጋ 
O 
ሚጋ 
O 
a 





Method: 

* |n 9 por, slightly hact 1-2 tablespoons 
of Dalda Cooking Cil on medium heat 
for 2-3 minutes ond stirfry onion till 
soli 


- Add peas, salt, ned chillies, green 
chillies, fresh coriander, pomegranate 
seeds ond soya in the pot end stir wel 
fex 3-5 minutes. Cover and simmer on 
low heat for 10-15 minutes. Remove 
hom heal and cool 

= Knead flour after adding a pinch of salt 
and 4 tablespoons of Dokdo Cooking 
Ol. Wrap the dough in a damp musin 
cloth and keep aside for 10-15 minutes 

= Divide the dough irio portions and shult 
1 tablespoon peas mixture in each. 
Enclose the filling in the dough wilh wet 
hands ond refrigeenta for 10-15 minutes 

= Roll out the dough with salt hands in c 
round shape like a chappati and fry it 
on و‎ griddle with some Dalda Cooking 
Ol 


Presentation: 


| Sere hat with vegetable pickle or green 


chutrey. To malus green chutney, take ۱ bunch 
of frag corondas, 1 bunch of mint leaves, 
8-10 green chillies, 1 teaspoon cumin seeds, 
soll os per kasie, tamarine] or sow Mongo 
(koeri] os requbed and 4 cloves of parle 
Wash all the ingredients and grind them 
together lo a fine paste; delicious green 
chutney is ready. 

Tip: 

For bañar sauls, wash and soak porregranaie 
368698 lor 10-15 minutes and ther grind. 


0 


=a 
- = 


Hin 

To preserur pros ይሻ a month er ከህ አ f 
Bee warter with የ በጻ vinagi aed r ibap 
gu Add rdg pered peas. Boll fov 35 
دجنس‎ dale ana! mfr ardor (581 varier Make 
pockets ancora hr iage amd prev. 
































5 Ingredients: Method: 
= Potatoes ۱ kg = Beil potatoes with skin lor 5-7 minutes, 
2 Salt as per laste Peel and make cross cuts at the back 
LL] Red Chillies [crushed] 2 (bsp. of each poro, taking care noi to spl 
-5 ۱۱۳ Powder lp T ۱ : 
— : = ፍ.ርጋ8ሃ grind, fenugreek, nigella, 
۳ es و‎ i = aniseed, whole coniander جا‎ ii 
o Anand 1 1 T seeds, Mix with red chili, salt, pemeric 
Whole Coriander 2 i and mango powder. In a frying pon 
C ማ፦ or pol, odd | tablespoon of Daldo 
ር) Mustard Seeds 1 tsp. Cooking Oil with the ground spice 
Le Mango Powder 4 tbsp midur, Stir Ihe spices on medium hec: 
ር lemon Juice 4-5 than for 3-4 minutes, sprinkling a little veter 
Dalda Cooking Oil as required hem lime خا‎ Eme 


- Alter cooling the cooked spices, stuf 
c small amount in the potatoes, Press 
firmly 55: hal the filling does nol come 
cui 

= ما‎ wok ርና a deep frying pan, hegi 
Dalda Cocking Oil and deep fry two 
polaloes of û time 

= Shift all the polaloes وا‎ a heavy based 
pot and sprinkle lemon juice on tap 
Cover the pol and simmer on few heat 
fer 5-7 ايدام‎ 


O Gamish: 
Fresh Coriander [chopped] 


Presentation: 
(amish and serve hat as a side dish or 
os à ea sock. 


Tip: 
Instead of lemen juice, 4-5 Kablespoons 
cl tamesind pulp can also be used. 







Mandy Hinr 
አርሚ سس‎ stebbors price Labels Som clothes 
uw جا‎ reb Ar with amr ire cube avid thun 


po E ዝክር ately rod aitor and! በደ ما‎ 








Mince Moneybaas 


2 Ingredients: Method: 
= Mincemect 200 grams = In a pot, heat Dolda Cocking Oil 
7D 561 as per ከ3515 on medium heat for 2-3 minutes 
tL Garlic Paste 1 tsp. and sauté garlic for o minule 
ፒን Onion [finely sliced} 1 medium - Add mincemeat, salt, onion, black 
O Block Pepper Powder | tsp, pepper ond komato pasle 
(5 Tomato Poste 2 tbsp. = Mix well, cover and cook en medium 
Dalda Cooking Oil 2-3 bsp. heat until water in the mincemeat 
dejes. Remove from heat and coo! 
5 For ۱ - To make moneybogs, add salt and 
- = Money Bags i 2 tablespoons of Golda Cockina 
ነ Plain Flour [Maida] i5 kg lina . - 
P Met Oil in flour. Mix well and knead 
Oo Salt as per tashe ah stib water for 8-10 
() Dalda Cooking Oil 2 bsp. and with some cold water for 8-10 


minutes 
= Make small portions of the dough 
and roll each with a rolling pin into 


hor frying 


round shapes. Place some 
mincameat on each parion and 
close it like 2 pouch 

= In a wok, heat Dalda Cooking O 
on medium heat for 3-5 minutes 
and deep fry tha pouches till golden 


Presentation: 

Tie he moneybags from the canter 
with ወ string of finely stripped spring 
onion. Serve with tomato ketchup 


Tip: 

Before stuffing mincemeoi, cool it 
completely lo keep the bags from 
cracking 





Handy Fürst 
To id of hugs fes plus mis a pin 
p= ef ganic ጩና in one cup ی‎ 4 


ሠ 








20 Potato Kachorian 


5 Ingredients: | 
ul Potatoss [boiled & mashed) \% ka 
I Salt os por ከ3556 
LL Red Chillies (crushed| 1 tsp. 
uU Black Pepper [hesh ground]! tsp. 
5 Whole Coriander 1 tbsp. 
Cumin Seeds le tap. 


Green Chillies (chopped) 4-6 
Fresh Coriander (chopped) 1 bunch 


lemon Juice 4 tbsp. 
Plain Fleur Acida) la kg 
Bakirg Sedo le tsp 
Cregeno Seeds le Sp. 
Joggery ground) 245%. 
Dalda Cooking Oil hor frying 


El das aoe 





Method: 
= እጄ« mashed potaines with sat, red chili, 
block pepper, whole coriander, cumin, 
fresh coriander, green chilies and lamon 
juice. Refrigerate lor 5-10 minutes 
In a saucepen, cock jnggeny with 4 
lablespoons of wafer for 2-3 minus lo 
make a sup 
= Mix flour with seht, boking seda, oreganc 
ond joggery sup and knead into a hard 
dough with some water Wrap it in a 
wet muslin clot ond keep osde far 
10-15 minutes 
Make small portiora of the dough 
ond stuff each portion with 1 teblessoon 
of pololo mise, Corebully fold up the 
edges. with wet hands ها‎ completety cover 
the filling and press the edges together 
lo 56ር1. Rehigeola the kochoris for 10-15 
"min Bes 
Vet your hands again and lighthy press 
gach kachari on your palm. In a wok, 
heat Dolda Cooking Oil on macun hami 
for 3-5 mingles ond deep fry the ርከ5፡5 
ill golden brown 
= Place them on a kitchen Kel c 
absorbent paper 


LI 


፳ 


Presentation: 
Serve hol with green spice chüiney er tomato 
ketchup. 


Tip: 
Frying the bochoris ater rehigensting them for 
10-15 minutes makes them crisp 


Handy Hint 

==: Pa with uie d وت‎ 
- - i a | 

2 amd sai. 


"33 
፥ s Me. 
L^ 








Ingredients: 

Friad Yellow Salit Lentils 
(red Moang Dool] 
5631 

Onions [finely sliced) 


Gold Edition 


Mint leaves [chopped] 
Green Chillies [hopped] 
Lemon Juice 

Somosa Sheets 

Plain Flour [Maida] 
Dalda Cooking Oil 


B eS A a 


Daal Samosas 


Fresh Coriander [chopped] 


200 grams 
as pertoste 
2 medium 

1 bunch 

le bunch 
4-5 

2 bap. 

2 dozen 

2 kp. 

lor frying 


e 


























Method: 
= Add sali, onions, corander, mint, green 
chillies ond lemon juice in yellow lentils 
and mix wel. Keep aside for 10 minutes 
Te prepare the paste ها‎ seal the 
samosas, add just enough waler in four 
lo make a smooth thick paste 

= Take o somoso sheet, hold it from one 
| comer ond fold itin a iriengular shape 
Give if another fold and Aill in 1 
tablespoon of stulling. Repeat ance. 
using the same fold. Now only œ thin 
horizontal sip will remain, Apply some 
ሬህ poste and bring it down ها‎ the 
sued side. Press Finmhy, Repeal with 
the remaining sheets and refrigerate 
the samosas for 10-15 minutes 
In a wok, heat Dalda Cooking Oil on 
medium heat for 3-5 minutes. and deep 
fry the samosas 81 golden brown 


Presentation: 
Sere woh lemorind chame and green spice 
ان‎ 


Tip: 

[fried dool is not avaiable, take 2 cups of 
yellow lentil and soak il in 1 cup wober Fer 
10-15 mines, Steam i in a frying pan for 
5-7 minutes and wee wher the wolar dries 


Handy Hist 
T To mabe prickly hart poker at home. dry 
“ጋ፦ mango sends ln sunlit and &ake out the 
^ inner sted Dry the inner seed in surge ወላ/ 
grind irr ar fne pow, 





Gold Edition 


Potato Balls 


ingredients: 
Potatoes 1 kg 
Sali as per taste 


Black Pepper [freshly ground] 1 tsp. 
Green Chillies [chopped] 4-6 
Cumin Seeds, 


[roasled & ground) I tsp. 
lemon Juice . 3-4 tbsp. 
Fresh Coriander Ichopped] ۱ bunch 
For Batter: 

Grem Flour 2 Cups 
561 65 per taste 
Turmeric Powder ና 58. 

Red Chilli Powder ] tsp. 
Dalda Cooking Oil for frying 
For Tamarind Chutney: 

Temarind Pulp | cup 

Sali - as per taste 
Sugar or Jaggery 2-3 tbsp. 
Red Chilli Powder le tsp 
Cumin Seeds 

[roasted & ground) Î tsp. 






























Method: 

= Boil and mosh the potatoes. Add 
fresh coriander, green chillies, salt 
black pepper, cumin and lemon 
juice and mix well 

* Make small potato balls and 
refrigerate for ۱۵-15 minutes 

= To make the batter, mix salt, turmeric 
and red chilli powder in gram flour. 
Make 9 thick paste by adding 9 
litte water, Cover and keep the 
batter in û warm place for 10-15 
minutes 

= In ወ wok, heat Dolda Cooking Oil 
on medium heat for 3-5 minutes. 
Dip the potato balls in the batter 
and deep fry till golden brown 

= To make the tamarind chutney, mix 
all the ingredients and cook them 
on low heat for 10 minutes. Remove 
from heat, cool completely and store 
the chutney in a clean, dry bottle 


| Presentation: 
Serve hot pototo balls with tamarind 
chutney. 


Tip: 
To prevent stickiness of boiled potatoes, 
add 2-3 tablespoons of lemon juice. 





Mint 
و‎ T reduce the hardness of ater; add y tp 


-5 
E 


= مه و‎ bori powder in 10-85 Dres of mater: Lise 
E n tar regole caco fr امت‎ and drinking 


8 ۷۵ 4150, ፌሬ. 


| 



















Ingredients: 
Baby Potatoes 
Salt 

Garlic 

Cumin Seeds 
Green Chillies 
Fresh Coriander 
Mnt 1ይድርፎሂር5 


Gold Edition 


Lemon Juice 


Dalda Cooking Oil 


A‏ مامتا رسای الا 


1 ka 

as per lasie 
4-6 cloves 
| tbsp. 
10-12 

1 ከህበርከ 

1 bunch 
3-4 bsp. 
4-4 itep 


Method: 

= Bail and peel the polcioes and keep 
them cside for some time 

። Grind garlic cloves with cumin, 
green chillies, mint, coriander and 
lemon juice to make a fine chulney 
paste 

= Ina wek ora frying pan, heat Dolda 
Cooking Oil en medium heat for 
3-5 minutes. Add the chutney paste 
and ከሃ for 3=4 minutes 

= Add pokak and sali and mix well. 
Cover and simmer on low heat for 
5-7 minutes 


Presentation: 
Serve hot with parcthas or puris, 


Tip: 
lo get more juice from lemons, soak 
them in hal water fer a tev: minutes. 






Handy Hirt 
, dia ri salt while bolling potatocs to eal 
-p= ¿fic boil geriet 





sk Gold Edition 


= 


| رل | سل‎ ፤ 
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Ingredients: 
Mincemect 


591 

Ginger Garlic Paste 
Onions [finely chopped) 
Red Chilli Powder 
Whole Coriander 

Black Pepper Powder 
Cumin Seeds 

Green Chillies (chopped) 
Frash Coriander [chopped] 
[ይጠርብ Juice 

Plain Flour [Maida] 
Baking Soda 

Oregano Seeds 

Dalda ሃፕ Banaspati 
















= Knead flour with salt, baking soda, 
oregano ond 4 tablespoons of Dalda 
VIF Baraspoti. Kneod wall for 8-10 
minutes, Cover with a damp muslin 
doth and leave aside for 107 15 minutes 

= |n a pet, heat 1 tablespoon of Dolda 
WTF Bancspati on medium haat ከና 2-3 
minutes, Add mincemeat ih dor 
gorliz posta, block pepper and red 
chilli powder. Cock fll water in the 
mincemeat dries, Add whole coriander 
end cumin and sir well for 2-3 minutes 

= Remove from heat and add onions, 
green chillies, fresh coriander ond lemon 
juice. Mix well and cool 

= To make the kachoris, divide the deugh 
ints small portions, Wel yan hands, 

6 (3 portion in the palm of you 
hand and spread 3 o lithe. 5.4 about 
| tablespoon of mincemeot in the dough 
and fold up the edges to completely 
cover the filing. Press the edges logether 
lo seal and refrigerate the kochoris for 
10-15 minutes 

- ما‎ a wok, heat Dolda VIF Banaspati 
ዕበ medium heat for 3-5 minutes 

= Wet your fingers again, lighty press 
E kocheri on your palm and 
ry till 

= Place them on a kitchen towel or 
absorbent paper 


Presentation: 
Serve hot with green spice chutney. 


Tip: 
Store the dough in a warn place for 


some ene lo make fully kachoris. 


Handy Hint 


is To hep نهد‎ fish fir አላሁ wrap 


- how in a deam wet evel or i plo of unt 
pa erh. 
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Daldc 


Ingredients For Koftas: 


Chicken Mince 1 kg 
Ginger Garlic Poste ۱ bsp. 
Salt 65 per lasle 
White Pepper Powder I tbsp. 
Desiccoled Coconut 2 tbsp. 
Green Chillies 4-6 
Fresh Coriander 15 bunch 
Almonds 4 tbsp. 
Pistachios 41%. 
Raisins 4 thas 
Bread, Slices 2 


Ingredients For Gravy: 


Onions [finely sliced) 2 medium 
Ginger Garlic Paste ] tsp. 

Salt as per lasse 
White Pepoer Powder ۱ tsp. 
Cumin Seeds 1 tp. 
Whale Garam Masala 1 ሕፍ 
Milk 5 2 cups 
Yogurt (whipped) | cup 
Fresh Cream 15 cup 
Garem Masala Powder 1 bsp. 


Green Chillies [chopped] 3-4 
Fresh Coriander [chopped] 1; bunch 


Dalda Cooking Oil la cup 
Gornish: 

Fresh Cream l5 cup 
Almonds [peeled] 8-10 


CE Ee ወ 






















Method for Kofas: 

= Mix all the kota ingredients and grind 
well Relrigerate fer 6 heras minutes 
Make small oblong shaped «2525 and 
relrigencte ham wml the gravy is 
prepared 


Method for Gravy: 

= In a large pot, heat Dalda Cooking 
ات‎ en medium heat bor 3-5 minutes 
and odd whole garam masala 
When it pops, add onions and stir 
fry fill golden 

= Add ginger garlic poste, salt, white 
pepper, cumin and yogurt and stir 
well for 2-3 minutes. Add the kohas 
ond stir well until oil saporates 

- Add milk and when it comes 52 0 
bail, pour the crecm. Shoke the pot 
lightly by holding it wilh potholders 

= 5prinide green chillies, fresh coriander 
and gorom masala powder and 
simener on low heat lor 5-4 minutes 


Presentation: 
Dish out ond garish with fresh cream 
and almenda, Sere with bolled rice 


Tip: 
Do net overcook the bobas or hey wil 


harden. 





ያዥ Hist 
Qua, TPT nuts and fruits fiom sinking to 
Ta " باس‎ tos them da سس‎ Before adding them 

des عدن‎ condor batter: 





A m 
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Ingredients: 
Boneless Chicken [cubed] 
Salt 

Garlic Poste 

Whole Red Chillies 
White Pepper Powder 
Vinesgar 

Soyo Sauce 

Chilli Sauce 

Sugar 

Chinese Salt 

Tomato Paste 

Tomato Ketchup 
Stock” 

Dalda Cooking Oil 


Garmish: 

Spring Onion [chopped 
Carat [julienne] 
Capsicum [julienna] 


Chicken Manchurian 


| kg 

as per 1355 
| bsp. 
4-6 

۱ ۰ 
2-3 tbsp. 
445%. 






























Method: 
= Morinote chicken with chilli sauce, ! 
minor, 325/33 Sauce, soll, whio pepper. - 
sugar ond Chinese salt. Keep aside "بدا‎ 
half en hour 
Ina pol, heat Dalda Cooking Oil an 
medium heat for 3-5 minutes. Saute 
garlic lor م‎ minute and add chicken 
Golden fry the chicken on high neat 
and remove 3 from the pot 
In the some pol add tomato paste, 
ketchup end stock. Add sak, whole ned 
chillies and cook until Mick. Add the 
chicken and bring lo à ball. Heat a 
sizzler plate ecsily available in shops) 
en medium heal lor 10 minutes ard 
pour Ihe manchurian into the het piste 


Presentation: 
Garnish and seres hot with boiled rice 
ar hied rice 


*Tip: 

| Ta make chicken sock, boil كا‎ kg chicken 
bones in a pot wath شك‎ cups of water 
unlil only ene cup of shock remains. To 
ovoid heek, add one small whole peeled 
onion and 2-4 black pepper coms when 
il comes. lo a boil. 

Instead of stock, you can also use 

1-2 chicken cubes dissolved in I cup 


wile, 


Handy Hint 
Tie ባካና totos, rnt stra ad brad few. 

“2: = سید‎ sacs سوت‎ ard ات‎ Ad 2-4 
OMT صا‎ r تيلا‎ tomate pasir. 

Mn mungen መፀ ل‎ rum ع اد‎ 





ረም : 
poli hag. One cube جا‎ paal te 3 wien are من‎ 


| 
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Ingredients: 
Chicken 
Rice 


Onions [finely sliced] 
Tomaices [sliced] 
Yogurt [whipped] 


Cumin Seeds 


Turmeric Powder 

Red Chilli Powder 
Cornander Powder 

Garam Masala Powder 
Green Chillies [chopped] 
Fresh Coriander (chapped) 
Mint leaves (chapped) 
Whole Garam Masala 
Yellow Food Color 


Mill, 


Kewra Essence = 
Dalda Cooking Oil 








Method: 

- ln a pal, heat Dolda Cocking Cil 
on medium heat for 3-5 minutes 
and add whole goram masala. 
When it pops, add onions and stir 
fry till golden 

= Add ginger goric paste, turmeric 
and cumin and atic for 2-3 minutes 
Add tomatoes and cook till tender 

= When the tomatoes form a paste, 
add chicken with salt, red chilli 
powder, conander powder, goram 
masala powder, green chillies, fresh 
coriander and mint leaves. Add 
yogurt and mix wel. Cover and 
cock on medium heat for 12-15 
minutes 

= Parboil rice with some whole garam 
masala and drain the water 

= In c large pot, layer the chicken 
curry and cover with rice. Sprinkle 
milk mixed with food color and 
kenta essence 

= Cover ond simmer on a hot griddle 

on low heat for 15 ها‎ 20 minutes 


Presentation: 
Serve hot with salad and raita. 


Tip: 
Sook rice for 20 minutes belore 
boiling. 






Handy Hint 
. ue To preserve uncooked rice for Leng periods إن‎ 


ar عه‎ በጠር add so gris of whole ned chiles de 
bam every roda riv. 








Ingredients: 
Chicken 

[cut into B pieces] 
Ginger Garlic Paste 
Salt 

Red Chilli Powder 
Poppy Seeds 

Garom Masala Powder 
Row Papaya [ground] 
Row Onion (ground) 
A Brown Union 

Yogurt 

Charcoal 


Dalda Cooking Oil 


ok Gold Edition 


elle 


Bihari Chicken 


1 kg 


1 tbsp. 

as per taste 
1 thse. 

2 tbsp. 

1 tbsp. 

| tsp. 

ይ Cun 

Y cun 

ነ Cup 
small piece 
% cup 































Method: 

= Make 2-3 deep soni cuts in each 
chicken piece, wash thoroughly and 
dry with a clean cloth. Marinate the 
chicken wiih ginger gare paste, satt, 
red chilli, poppy seeds, garam masala, 
papaya, raw and brown onion and 
yogurt. Rebigerate for 2-3 hours 

= Heot the piece of charcoal! on a stove 

flame unl red hc: 

Shift the marinated chicken to a pot 

Put a fail paper or an onion pea in the 

middle and place he charcoal on il. 

Pour Dalda Cooking Dil over the coal 

One Gower rrmecliciel, so hal the smoke 

does no SpE 

Alter 15-20) minutes, remove the 

charcoal and cook the chicken on 

medium heat till water in the chicken 

dries thoroughly 

= Simmer lor 5 minutos on low heat and 
remove thom stove 


Presentation: 
Dish out in à plot and serve hol with 
solod, raila ond nean. 


| Tip: 
| make رمام‎ whip 1 cup yoguet and 

edd a pinch of sali, '4 teaspoon black 
pepper powder and | teaspoon rooded 
and ground cumin seeds. Mix well 






Handy Hint 
5, Frota brightness in white clothes. add à 


er m fw fiesta slices of lemon im winter and bring 
Et ui it toa boil. Cool slightly amd dip the clothes 
in 


de for تساه کر عر‎ ceed جر‎ with امققلت‎ man: 
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Ingredients: 

Chicken Mince 1 kg 

Salt as per ale 
Onions 2 medium 
Block Pepper [freshly ground) | tsp. 
Cumin Seeds 14%. 
Small Cardamom 3 
Roasted Gram 2 tbsp. 
Garam Masala Powder 1 ከ፳. 
Soya Sauce 25%. 
Red Chilli Powder 1 tsp. 
Bread Slices 4 

Row Papaya [ground] 2 tbsp. 
Eggs 2 


Fresh Coriander [chopped] 1¢ bunch 
Green Chillies [chopped] 6-8 
Dalda Cooking Oil as required 


Chicken Seekh Kebab 






















Method: 

= Grind chicken minge with onions, black 
pepper, cumin, cardamom, garam 
masala, papaya, toasted geom and 
bread slices, Then odd sol, soya scuse, 
rad chili powder, coriander, green 
chillies and 9985 ond mix well 

= Take 2 inblespoons of chicken mince 
and pol if around each barbecue 
kewer ما‎ make 4-5 inch long kebabs. 
Refrigerate for 10-12 minutes 

= Bast the kebabs over a direct flame 
for 1-2 minutes 

። Heat a frying pan over medium heat 
for 2-3 minutes and add 1-2 
tablespoons of Dalda Cooking Oil 

= Remove the roasted! kebaka from the 
skewers and pul ዮጣ in the pan. Keep 
rolling them with a wooden spoon for 
3-4 minutes till the kebabs are cooked 
on all sides 

= Place the kebabs an à kilehen towel or 
absorbent paper 


Presentation: 
Serve hot with yogurt, ralla and noon 


Tip: 
Boneless chicken cubes can also be used 
instead of minced chicken. 


Handy Hint 
To protect sal: fon moises acid ar few net 
des በሄ salt shaker: 
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= Ingredients: Method: 

= Chicken 1 kg = و ما‎ pot, slightly heat Dalda VIF 

^O Chickpeas boiled) [ cup Banaspati on medium ከ864 for 2-3 

Lu Ginger Garlic Poste 2 tbsp. minutes. Add onions end fry "| 

Salt as per taste golden‏ بج 

ሮን Onions [finely sliced] 2 medium = Add ginger garlic paste with black 

(5 دمجنم‎ [cubed] 3 medium pepper and souté for e minute. Then 

fi Block Pepper Powder 1 itap- add tomcloes and cook until tender 

5 Coriander Powder 1. tbsp. - Add sch, coriander powder, cumin, 
ርነ Cumin Seeds | tsp. turmeric and chicken and stir well 

= Turmeric Powder 1 sp. wiil banaspati separates 

Es Dalda VTF Banaspali يبا‎ cup - Add chickpeas with 2 cups of water 
ርን and cook on low heat for 10-12 


ፍ/ Garnish: minutes 
Oo Green Chillies [chopped] 3-4 
© Fresh Coriender (chopped) ነ; bunch Presentation: 
5 Garnish and serve hot with ۰ 
ረነ 
Tip: 


Wash and sook chickpens in warm 
wolar mixed with 4 teaspoon of 
baking soda for 2 hours. Wash them 
again and boil them with 324 cups 
of fresh water until tender. 


1 Handy Hint 
"m if pueris. sur potatoes amd chinkpwnas 


M sid አነ; سید‎ tener cool and refiere for 
ጠኛ Hwe, 


Qaa) | 
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Dalda Cookb 


Ingredients: 
Boneless Chicken [cubed] 


Sale 


Singer Garlic Paste 
Red Chilli Powder 
Coriander Powder 
Turmeric Powder 
Onions (cubed) 
Capsicum (eubed) 
Dalda Cooking Oil 


Garnish: 


Fresh Coriander [chopped] 
Green Chillies [chopped] 
Garam Masala Powder 


Chicken Jalfrezi 


و1 1 

as per taste 
2 ibep. 

1 tbsp. 

1 tbsp. 

1 Bp. 

2 medium 
4-5 medium 
2 medium 


4 cup 


le bunch 
3-4 
1 56. 






















Method: 

= Ina wok, heat Dolda Cooking Oil 
on medium heat for 3-4 minules. 
Add ginger garlic paste and sauté 
for 1-2 minutes 

= Add sali, red chilli powder, 
coriander powder, turmeric and 
chicken and mix well, Cook on high 
heat for 4-5 minutes until the chicken 
is tender 

= Add onions, moles and capsicum 
and mix well. Cook for another 3-4 
minutes and dish out 


Presentation: 
Garnish and serve hot with bailed 


rice. 


Tip: 
Cut the chicken cubes ober refrigeraling 
for some time. The cubes should be 
of the same size so as lo lender eventy- 





Handy Hier 
lowe Before pouring jelly dato thee mew. با‎ 


= ጭ ኮበሬክ በዥ monki wit ar faw dips of Dalda 
۲۳۳ s ጠፈኣ CH. This will heip remane rr jelly 


| ch affer ز‎ sis. 
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Indian Chicken Curr 


Ingredients: 

Boneless Chicken [cubed] 1 kg 

Salt os per kalê 
Garlic Paste | tsp. 
Onions [finely chopped) Z medium 
Red Chilli Powder 1 tbsp. 
Coriander Powder 1 bsp. 
Turmeric Powder 1 tsp. 
Cumin Seeds | tsp. 
Tomato Paste 1 cup 
Stock * 2 cups 


Fresh Coriander [chopped] ነ; bunch 


Butter or Margarine 2 tbsp. 
Cashew Nuts (crushed) — 4-6 thsp. 
Dalda Cooking Oil 4 bsp. 
"Nols: 


To make the stock, boil 14 kg bones in a pot 


with 6-B cups of water until only bwo cups of | 


stock remain, To avoid hesk, add one small 
whole peeled onion and 2-4 black pepper 





Method: 

= In a frying pan, heat Dolda Cooking 
Oll من‎ lew heat for 2-3 minutes 
Add garlic and sauté for 1-2 
minules. Add chicken and fry it on 
high heat for 3-4 minules 

= In a pot, melt butler or margarine 
and sauté onions and fresh coriander 
till soft, Add cashew nuts and slir 
well for 3-4 minutes 

= Add salt, sed chili powder, corionder 
powder, lurmeric, cumin and stock 
and stir باعل‎ until it thickens 

= When the stock thickens to the 
required consistancy, add the chicken 
and iomolo passe 


| = Simmer on low heat for 3-5 minutes 


and remove from hesi 


Presentation: 
Dish ارت‎ and serve hot with boiled 
rie, 


Tip: 
Fee this recipe, you can use chicken 
pieces with bone; cashew nuts can 


coms when il comes lo a boil. bs npbosd wih ሀ 
Handy Hint 
wa Te store dry fruits for ar leng time. secl them 
“ረመ ፅና م‎ ۳۲ bag. Pit rhe brem bag im a 
= plastic Bag and herp it im the دا‎ shelf of 
the refrigesaton 
፣። = 








Gold Edition 


low 
Doo! 


DOM 


Y 
4 


Jaiaa ኢር 


[) 


Mexican Chicken 


Ingredients: 

Boneless Chicken [cubed] 1 kg 

Soli os per taste 
Garlic Paste 1 ክፍ. 
White Pepper Powder ] tbsp: 
Vinegar 4 bsp. 
Tomato Paste 2 cups 
Tomato Ketchup 2 cups 
Capsicum [cubed] 2 medium 
Fresh Red Chillies [chopped] 8-10 
Dalda Cooking Oil 4 tbsp. 
Gamish: 


Spring Onion [chopped] — 1 


Note: 


Mexican food is normally very spicy, you can 


put chillies according to taste. 





Method: 

-Marinate chicken with garlic, salt, 
vinegar and white pepper and 
rehrigerate for 15-20 minutes 

= و ما‎ pot or م‎ wok, slightly heat Dalda 
Cooking Oil on medium heat for 
2-3 minutes, Stirtry the chicken on 
high heat tll water in the chicken 
dries 

- Add tomato paste and tomato 
ketchup and cook for 5 minutes 

= Then add capsicum and red chillies 
and cook on low heat for 3-4 
minutes. 


Presentation: 
Garnish and serve hot with Mexican 


rice. 


Tip: 
Boiled com kernels can be added for 
ወበ altraclive presentation, 


ከሠል Hint 
Té male cares bara longer, e Figo thue 


A] 
ل‎ 


P s Am nap hag fr sonrai buns fe “ሺ 


| 





Chicken Karahi 


Ingredients: Method: 

Chicken = In a wok, heat Dalda Cooking Cil 
[cut into small pieces) ۱ kg on medium heat for 4-5 minutes 
Garlic Paste 2 tbsp. and add bay leaves. Add onions 
Ginger Paste 1 bsp. after a minute ond sauté until soit 
Salt as per tasle - Add ginger and garlic poste, cumin 


and turmeric, stir for 2-3 minules 


ok Gold Edition 
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Onions [finely sliced] 2 medium 


Tomatoes (cubed) 5-6 medium and add tomatoes 

Yogurt [whipped] و‎ cup + Mix well, add salt and red chilli 

Red Chilli Powder 1 tbsp. ond stir untl tomatoes ore fully tender 

Turmeric Powder 1 kp. = Add chicken pieces and yogurt. Mix 

Cumin Seeds 1 tbsp. well, cover and cook on medium 

Bay Leaves E heat until cil separates 

Dolda Cooking Oil با‎ cup - Gamish and simmer on lew heal 
for 5-7 minutes and remove from 

Garnish: slove 

Dry Fenugreek 15. 

Big Green Chillies 4-5 Presentation: 

Fresh Coriander [chopped] li bunch Serve hot with parathas or naan. 

Ginger [julienne] ... 2 kp. 

Garam Masala Powder | kp. Tip: 


Black Pepper Powder i isp. 


IF using mutton instead of chicken, 
cook on low heat to tenderise well, 





Handy Hit 
a Where enjFigennting (Gund, always comer with 
pf La a M to አቸ በህ arme from mixing. 
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Ingredients: 


Chicken (cut in B pieces] 15 kg 

Salt os per losie 
Dry Garlic Powder 1 tbsp. 
Red Chillies (crushed) 1 bsp. 
Black Fepoer [freshly ground) ۱ tsp. 
Whole Coriander [greund] ۰ 
Cumin Seeds [ground] | sp 

Plain Flour (Maida) 2 cups 
Cam Flour | cup 
Dalda Cooking Oil for frying 
































Method: 

- Clean and wash chicken thoroughly 
and make deep cuts 

= Mix flour with com flour, sali, garlic, 
red chilli, black pepper, cumin and 
colander 

= In one ከ፻ of the سول‎ mixture, add 
enough cold water to make a hick 
pase, Keep the remaining dry flour 
aside for lotes use 

= Dip chicken pieces in the Hour paste 
and refrigerate lor 4-6 hours. Then 
roll the pieces in the dry flour and 
refrigerate again for 10-15 minutes 

- وا‎ a wok, heat Dolda Cooking Oil 
on medium hect for 4-5 minutes. 
Fry the chicken pieces on high heat 
until golden 


Presentation: 

Serve wilh french fries, coleslaw and 
ketchup. To make the coleslaw, mix 
| cup mayonnaise with 1-1), cup of 
finely chopped cabbage. 


Tip: 

For 6 crispy fried result, refrigerate 
marinated ilems lora few minules 
before frying. 





Handy Hint 
ر وی‎ | ሰድ using an comme in salads or desserts 
"a= soak it in wearer አሰና ለ" y salutes, The 


aa Armen white peel wif come off ጨዉ 
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Jhatpat Chicken Masala 


Ingredients: 

Chicken 1 kg 

Salk as per foe 
Garlic 8-10 cloves 
Ginger 1-2 inch piece 
Onions (sliced 2 medium 
Yogur [whipped] | cup 

Whole Red Chillies 10-12 

Cumin Seeds 1 tbsp 


Black Pepper [freshly areund]l tsp. 
Whole Garan Masalo ۱ 15 
Dalda Cooking Oil كا‎ cup 


Garnish: 
Fresh Coriander [chopped] 
lemon Shoes 


E ad 



























Method: 

= Marinate chicken with sall, block 
pepper and yogurt and keep aside 
fer hall en hour 

= Coarsely grind onions with ginger 
garlic, cumin and red chillies. In a 
pot, slighty heat Dalda Cooking 
ات‎ on medium heat for 2-3 minutes 
and add whole garam masala. 
When 8 pops, add ground spice 
mixture and stir well kor كحك‎ minutes 

- Add chicken ond mix well, Cover 
and cock en medium heat until ail 
ات هب با‎ 

= Samah with same fresh corionder 


and simmer for 3-4 minules 


Presentation: 


Dish out, gornish ond serve with 
peramas 


Tip: 
Before grinding the spices, lighty mast 


them lor mere aroma and flavour 









Handy Hinr 

<u Hamry baras, add E gr alk هذ‎ Er cry 

“ረጋጭ በጻ! مس‎ on بط‎ heit for 5-7 minutes 
` 





















c Ingredients: Method: 
D Whole Chicken و۱‎ = Wash and soak tice for 20 minutes. 
7D Rice 3 cups Poball them in 10-12 cups of 
LLI Tomatoes % kg bailing waler for 3-4 minutes and 
-5 Brown Onion 1 cup drain the water 
oO Salt as per taste = Clean ond wash the chicken and 
(5 Black Pepper (freshly ground) 1 tbsp. make deep cuts. In a wok or a deep 
7 Dalda Cooking Oil l cup pot, heat Dalda Cooking Oil on 
م6‎ medium heal lor 4-5 minutes and 
O Gamish: golden fry the chicken on high heat 
E Fresh Pomegrangie Seeds 1 cup = Blend onions and tomatoes with 3 
O cups of water and pour it on the 
Q chicken, Season with salt and black 
- pepper, cover and cock on low 
o heat until only hall of the curry 
N የሯጠፈክበ5 
O = ما‎ a large pot, spread hall of the 
ca boled rice and place the whole 
















chicken on them, Cover the chicken 
with the remaining rice 

= Pour the tomato gravy from the side, 
cover and simmer on low heat for 
20 minutes. Remove the chicken 
and mix the rice well before dishing 
aul 


Presentation: 

Dish out the rice in a large round 
platter and place the chicken in the 
middle, Gamish with pomegranate 
seeds on the side. 


Tip: 
It is better if peeled Iomatoes are used. 


Handy Hint 
ea Toremow the smell of cigar put ۱ teaspoon 


ንው dde of Baking sede im the chi 
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Ingredients: 
Boneless Chicken 
Garlic ferushead| 

Salt 

Onions (finely sliced] 
Tomatoes 

(boiled & blended) 
Yogurt whipped) 
Red Chilli Powder 
Turmeric Powder 
Garam Masala Powder 
Cumin Seeds 
[roasted & ground) 
Almonds 
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Desi ic ۱ 
Butter or Margarine 
Stock 

Dalda Cooking Oil 





ry 
Ll 
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Garnish: 
Fresh Cream 
Dry Fenugreek 
Almonds 


Chicken Handi 


































= Te make the stock, boil ۶ kg chicken 
bones in à pot with 6-8 cups of water 
until only two cups of stock remain. To 
avoid heak, odd one small whole peeled 
onion and 2-4 block papper coms when 
It. comes Ie à bail 

= In an earthenwore pot (hand), boil 1 
onion and Î teaspoon of garlic in the 
stock, When tender, remove from heat 
end add ', cup Dalde Cooking Oil 
Grind in a food processor and keep 
aside 

= |n he same pol, heat the remaining 
Dalda Cooking Oil on medium hec lor 
3-5 minutes, Blend yogurt with almonds 
and coconut ما‎ make a smooth paste 
end add it to the por will | seeupoon of 
garlic. Stir well for 3-4 minutes, Add 
lomatoes, sab, red chil, lurmeric, cumin 
and gorom masala and # well unsl od 
seporoles. Add chicken and cock on 
medium heat for 16-15 minutes 

= In a frying pan, melt butter or margarine 
and odd the ground onion mixture. Stir 
well until the mixture dries completely 
and add to the chicken pat. Mix well 
and cook the chicken lor another 10-15 


minges 
= Gomish ond cock on low heal fer 5 
minutes 


Presentation: 
Serve hal in hondi with paratha or noon, 


Tip: 
Heal butter or margarine until از‎ just melts, 
otherwise it might bum, 


ልሉ ያለክ 
aty Fr acer shee to a leather ,وماس‎ በቶ it 


wth a sf rg ip Pn Lom jc 





a en ዳክ 
= mi "መጫ. 
<= ES 


CEA رت‎ ui 


in 
FREI o a nme. 
er 


€ 


= 











Ingredients: 


Chinese Mocdles 


Boneless Chicken (cubed) 
Sal 

Garlic Pose 

While Pepper Perschos 


Gold Edition 


Sugar 

Chinese Sall 

Spring Onions (chopped) 
Vinegar 

Soya Souce 

Corn Flour 


Dalda Cocking Oil 


Carnish: 
Green Chillies [ፎክ apped) 


Chilli Sauce 


Chicken Chowmein 


1 packet 


1200 grams] 


as per laste 


3-4 
(25 requir ed 







Method: 

- Rreak the mood as inita smal pieces 
and add to 10-12 cups of boiling 
wer, When kenger, strain and soak 
the noodles in cold water ta cool 

= [n و‎ wok, heat Dalda Cooking Cul 
ርባ medium heat for 2-3 minutes 





r r 8 5 
and sauté galic tor à minute. Ac 





chicken and stirfry on high hea 
the water in the chicken dries 
completely 

= Add noodles, salt, white papper, 
sugar, Chinese salt, soya sauce and 





vinegar. Mix well an high heat 
- Add spring onions and sprinkle com 
flour. Stir vigorously for 2-3 minutes 


and "Brmove from heat 


Presentation: 
Gomish a ^d sere hot with green 
chillies and chilli sauze kept on the 


sida 


Tip: 
Break Ihe noodles into equal sized 
pieces to cook evenly 
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Chicken with Mushrooms 


Ingredients: 
Chicken Breasts 

Salt 

Garlic Paste 

White Pepper Powder 
Mustard Paste 
Worcestershire Sauce 
Button Mushrooms 
Plain Flour inida] 
Butter or Margarine 
Brown Sauce 

Dalda Cooking Oil 


Garnish: 
Parsley [finely chopped] 








Tip: 


aw lhe 


| 


Method 


= Marinate 


Presentation: 
Gamish and serve het with boiled rice. 


chicken wi soft, garlic poste, 
white pepper, mustard and 
worcestershire sauce and refrigerate 
[eu an hour. In he meantime, prepare 
the ron sauce 

= To make the brown sauce, first stiedry 
1% kg bones in a pot with 
1-2 tablespoons of Dolda Cooking 
Oil ural bioan. Add 6-8 cups of water 
and boil 81 anh; 2 cups of stock remain 

= ما‎ a saucepon, melt butier or margarine 
and odd flour. Ste until fragrant, Add 
the stock a lithe of 6 fime, string 
continuous with a beater kc avoid lumps. 
Brown sauce is ready 

= و ما‎ wok or a frying pan, heat Dalda 
Cooking Gil on medium heat for 3-4 
minutes. Fry Ihe chicken breasts in 
batches of wo ond remove. Then stir 
fry the mushrooms in the same wok 

= Add the chicken breasts دا‎ the beran 
suce and cook on medium heat 
until It thickens. lowly, add the 
mushrooms and simmer on low heat 
for 3-5 minutes 


For this recipe, cul the chicken as desired: 
either eut into small cubes or use whole 
breast pieces. 


Handy Hist 
To prevenir fle cher plantes. from cracking 
after watihisg and plur 


5 Al dy them ع‎ 
۶ a paper plate صا‎ Betvarem nach when stacking, 











Chicken Fried Rice 
























c Ingredients: Method: 
2 Rite 1 kg = Boil rice end drain Ihe water, Cover 
ሚግ Boneless Chicken (cubed) 1¢ kg and refrigerate for 4-4 hours 
لنا‎ Salt 65 per laste = in a wek, heat Dolda Cooking Cil 
ፒን Garlic Paste 1 tsp. on medium heat lo: 2-3 minutes 
O Spring Onions (chopped) 3-4 and sauté garlic for 1-2 minutes. 
ርጋ Carats [chopped] 2 medium Then odd chicken and stirfry until 
a Cabbage (chopped) 1 small wate from the chicken dries 
9 Vinegar 2 itap. = Add rice and mix well with the helo 
A Soya Sauce 4 bsp. of wo spoons until hat 
-5 While Pepper Powder 1 5ፍ. = Add cabbage, carrots and spring 
0 Sugar ۱ tbsp. onions and mix well for a minute. 
* Chinese Salt ۱ sp. Then add salt, sugar, while pepper 
8 Eggs 3 and Chinese salt and mix well 
ፒን Dalda Cooking Oil 4-5 5%. - Beat eggs with salt and û pinch of 
O white pepper and pour it on the 
ርጋ Garnish: fice. Add vinegar and soya sauce 


Green Chillies (chopped) 2-3 in he end and mix well 
Presentation: 
Dish out, garnish and serve hat. 


Tip: 
Stirfry the rice in a wok to keep from 
breaking. 






Handy Hinr 


5 Hither malting casae Baylor, add 3 few 
SLO len ። Lig age omo any 
E ፈፈ ያ مانت‎ 
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Chicken Hareesa 


E Ingredients: 
g Boneless Chicken lcubed] 1 kg 
oO White Wheat Y kg 
፦፦ Sol os per lasie 
D Ginger Garlic Poste 25. 
ርን Onions [finely sliced] 2 medium 
(Green Chillies chopped) 6-8 
u Black Pepper Powder | ጄ5ዩ. 
i Cumin Seeds | bsp. 
ይ Dalda Cooking Oil كا‎ cup 
መ 


010 


Garnish: 
Ginger [jullenne] 
Green Chillies (chopped) 


Dalda C 























Method: 

= Wash while wheel ond soak ir in 
1-1 ۵ litre hot water for 2-3 hours 
and then boil until completely tender 

= In a pot, heat Dalde Cooking Oil 
on medium heal for 3-4 minutes 
Add onions and fry till golden 

= Sauté ginger goric paste for 1-2 
minutes. Then add chicken with 
green chillies, black pepper and 
cumin, Mix well, cover and cock 
until waer in the chicken dries 

= Add wheat ond season with sall. 
Mix well, cover and simmer on low 
heat for 15-20 minutes and remove 
hom stove 


Presentation: 
Garnish and serve hor. 


Tip: 
For an enhanced flavour, after mixing 
wheal with meal, add '4, bunch 
chopped fresh coriander, 14 bunch 
chopped mint leaves and 2 cups of 
chicken stack. 





wa tio ary siis ካና በዛ pri 
= ያማ talium powder om th trier. Cover it with a 

* * ጠርና ori aad perse wirft a እና ሀ 18:4 
| after a fw minutes. 








Arabic Rice 






















= Ingredients: Method: 

= Chicken 1 kg = In a pot, heat Dolda Cooking Cil 
ሚን (cut into small pieces) on medium heat for 3-4 minutes. 

፦ Rice ۱ kg Add claves, cardamom and bay 

ሚን (washed & scaked for 20 minutes] leaves and stirfry for 1-2 minutes 
ርጋ Sal as per taste * Add garlic, salt and chicken and 

(3 Gatlic Paste ۱ tbsp. mix well, Cover and cook on 

EY, Red Chillies (crushed) i tbsp, medium heat until water in the 

6 Cloves 6-8 chicken 655 

D Small Cardamem 6-8 = When the waler dries, odd rice and 
5 Bay leaves 1-2 58 well for a few minutes, Add 4 

Ó Green Chillies (chopped) — 3-4 cups of water and mix well, Cock 
C Capsicum [cubed| 2 medium on medium heat until only ' cup 

ር Hot Sauce* 2 tap. weale remains 

D Dalda Cooking Oil 4 cup * Add green and red chillies and cock 
E. until he water dries. Then add 


capsicum and hot sauce and simmer 
on low heat for 5-7 minutes 


Presentation: 
Mix well and dish out. Serve with het 
SCHE. 


*Tip: 
ዘ hot sauce is not available, (58 soya 
sauce ond chili sauce mixed in equal 
quantities. 







Handy Fint 
wg Mer مد‎ ሰሮ plis سكت القت‎ ropes 
p ls af ammonia fr more shiny. 








Moti Pulao 





Bread Slices 2 
Egg 


c Ingredients: 
2 Rice (washed and scaked] ۱ kg 
= 
سلما‎ For Koftas: 
T Mincemeat kg 
5 Ginger Garlic Paste 1 sp 
Salt os per Taste 
ግና Onions [finely sliced) 2 medium 
ይ Red Chilli powder | በ. 
13 Green Chillies 4-6 
— 
o Fresh Coriander چا‎ bunch 
۱ a Roasted Groms 41. 
o 
=D 
A For Gravy: 
Onions [finely sliced) 2 medium 
Ginger Garlic Paste ۱ tbsp. 
Salt us per 80895 
Red Chilli Powder = ۱ thsp. 
Cumin Seeds I tsp. 
Whole Garam Masale ۱ 85. 
Yogurt 4 cup 
Tomatoes (sliced 3 medium 
Dalda Cooking Oil 4 cup 


Garnish: 
Green Chillies [chopped] 3-4 
Fresh Coriander [chopped] 1¢ bunch 





Method: 

= To moke the 858653, odd oll the kofig 
ingredients [except ego] in mimcemeat 
and grind twice on a sill or in a food 
processor. Add egg ond mix well and 
relrigerate dar 10-15 minutes 

Apply some Dolda Cooking Cil on 
hands and moke small mincemect balk 
3::8::1. Refrigercte the kofias for 10-15 
mines. 

= 12 malus ኮድ ወ heat Dokdo Cooking 
Cal in a pet on medium heal for 3-5 
minutes and add whole garam masala. 
When it pops, add anions and stirfry 
81 golden. Add all the gravy spices, 
yagurl and tomatoes and stir weil unti 
oll separates. Add a cup of water and 
bring % 9 boil 

Add the kalas ها‎ the gravy and lightly 
shake the pot with potholders. Cock 
until Ihe water dries completely 
Sprinkle green chillies and fresh 
coriander and add 4-5 cups of weiter. 
When it comes le a boil, ada rice. 
Cover and cook on medium heat till 
the water dries 

= Simmer on low heat fer 5-7 minutes 


Presentation: 
Dish out very carefully to prevent 55835 
from breaking. Gamish with boiled eggs 


if you wish and serve hot, 


Tip: 

Before adding rice, remove the koltas 
When the water dries, mix well and add 
the kollas again. 


Handy Hint 
ea FT ፪ኛ plated cher dir አፍና paper 
= زر‎ = hia ቸቸቸ ax de ወቸ ink 


ii 
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Green Chillies chopped) 3-4 
Fresh Coriander [chopped] 4 bunch 













5 Ingredients for Koftas: Method for Koftas: 
= Mincemeat ۱ kg = Add all the ingredients (except eggs] in 
AD Ginger otic Poste ^ hep. ን ويا‎ 
Lit. Salt as per taste minutes 
“oO Onions à 2 medium + Hard bol B eggs end weap each 
Cooking Oil on hands]. H need be, secure 
Green Chillias 3-4 the 835. with some thread. مسنم هم‎ the 
ኀዘ Fresh Coriander 4 bunch holes until he gravy is prepared 
7 Roasted Grams 4 tsp. 
B Bread Slices 9 Method for Gravy: | 
=; E 9 = دا‎ o large pot, slightly heat 0533 Cooking 
ር gas Cil en medium heat for 3-4 minutes and 
ርን odd whole garam iw Vien. it 
۳ edd onions and بان‎ ጾ [| light golden 
ጋ Ingredients for Gravy: = Wix all the ብና spices mis end 
E Onions [finely sliced] 2 medium pour itin the gor. Si wel untl ol spores. 
ኤ Ginger Garlic Paste 1 tsp. Pour a cup of water and bring وا‎ a boll, 
A Salt os per taste ier ب‎ 46 ነኣ aaa le 
Red Chilli Powder Î 5ይ. a few times in batwean 
Conandes Powder 1 tbsp. = When the water dries, odd another cup ol 
Turmaric Powder ና tsp. oir eE sedie oh موت‎ ናባ 
green chilies, Simmer on low hog fer 5-7 
Cumin Seeds - Î 5ዩ. minutes 
Viole Garam Masala | ıbsp. 
Yogurt [whipped] ] cup Presentation: 
ne س‎ PE | Remove the holis from the pot ond cut ther 
Dalda Cooking Oi ማቹ lenghwisa. Dish out ha gravy and place the 
hoñtas on top, Serve hot 
Garnish: 


Tip: 

se al cutting each kolia, dip the knihe in 
gi weier. 

The kofños can be made using the shor 
kabab recipe as well, Bol mincemeat with 
ginger garlic paste, red chilli, onion ard a 
cup of gram leri. Mix the remaining spices 
end grind, 










Handy Him 
ata Frühen ef plants, cool the mater 


Za ሰጡ ጠመ 


a | 


ረ.) ሎክ ated Gao eu: 
pueros 


IRI. DH EE‏ تون 
۱ 
ix‏ 





۳ ۳ 
Be 






AP Raul a - -. 
ES ۳ 


- } 
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Aalo Gosht 


Ingredients: 

Meal 

Polotoes [cut in 4 pieces] 
Ginger Garlic Poste 
Salt 

Onions [finely diced) 
Yogurt 

Red Chilli Powder 
Corionder Powder 
Cumin Seeds 

Turmeric Powder 
Whole Garam Masala 
Tomotoes [cubed] 


Dalda Cooking Oil 


Dalda Cookbook Gold Edition 


Fry-Garnish [Tarka]: 
Caraway Seeds 
Dalda Cooking Oil 


Green Chillies [chopped] 
Fresh Coriander (chopped) 


1 kg 

% kg 

2 ep. 
os per عابتا‎ 
3 medium 
1 cup 

1 ۰ 

1 tbsp. 

1 tsp. 

] tsp. 

1 (bsp. 

3 medium 
3-4 

% bunch 
و‎ cup 


% tsp. 
2 Ibsp. 
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Methad: 

= Marinate meat wih ginger garlic passis 
sali, onion, red chilli, coroner powder, 
cumin, turmeric, whole garam masala, 
yogurt and tomatoes. Keep aside for 
ከ68 an hour 

= Pour 2 cup Dolda Cooking Oil on the 
meat, Shift the meal دا‎ a pot and cook 
ዕስ medium heat fer half an hour 

= Add potatoes lo Ihe meat wilh 2 cups 
of water, Mix well and cook until the 
080265 are lender, Sprinkle green 
chillies and fresh coriande: 

= To make the fnjgamish, heal 2 
tablespoons of Dalda Cooking Cil in 
a frying pan and add conway seeds 
Stirfry for 2-3 minutes and pour on the 
magi 

= Simmer the meat on low heat for 5-7 
minutes and remove from stove 


Presentation: 

Serve wih salod and boiled rice. To make 
the salad, finely chop an onion, tomais 
and cucumber. Mix them with 2 finely 
chopped grean chillies and chapped 
fresh coriander. Sprinkle lemon juice and 


Save, 


Tip: 

Solod should be made fresh just belore 
Serving. [| it needs lo be kept for o few 
hours, refrigerate it with cover, 


Handy Hint 
wf frozen rar, seal ir im 


= ያማ = a plastic bag and soak it ir warm war for 
we” nee 





ookbook Gold Edition 


Dalda C 





















Ginger Beef 


Ingredients: Method: 

Boneless Beef (filler 1 kg | - Marinate beef with 1 tablespoon of 

Ginger [thinly sliced] 2-3 inch piece Dalda Cooking Oil, sugar, baking 

Stock* or water 1 cup powder, eggs, and com flour. Keep 

Soli as per taste aside for at least 2 hours 

White Pepper Powder 1 tsp. = Ina wok, heat Dalda Cooking Gil 

Black Pepper Powder 1 tsp. on medium heat for 3-5 minutes. 

Vinegar 2-3 tbsp. Fry the beet fillets until golden and 

Soya Sauce 2 tbsp. remove from wok 

Sugar 1 ሕፍ. = In the same wok, sauté ginger for 

Baking Powder 1 tsp. 1-2 minutes. Add stock, salt, white 

Com Flour 2 tbsp. pepper, block pepper, vinegar and 

Eggs 2 soya sauce ond mix well 

Dalda Cooking Oil 4 cup = Add the beel fillets and cock until 
you have the desired consistency 

Garnish: Presentation: 

Sesame Oil 2 tbsp. Dish out, gomish and serve with fried 

Spring Onion [chopped] 1 rice or boiled rice. 

*Mote: Tip: 


For this recipe, use under cut beef 52 
it tenderises with ease. 


To make the stock, bail $4 kg bones in a pot 
with 4-5 cups of water until only one cup of 
stock remains. To avoid heek, add one small 
whole peeled onion and 2-4 black pepper 

coms when il comes lo à boil. 





Handy Hint 
ری‎ Tele ging fesh fr long, store tina 


ሌፍ ት 




























| Shahi Razala 


je Ingredients: Method: 

2 Meat 1 kg = Put meat with cloves and cardamom 
"ry Soli as per laste in a pol. Cover and cock the meat 
- Ginger Garlic Paste 2 tbsp: on low heat fill water in the mea! 
ሚን Onions [finely sliced] 2 medium dries 

O Yogurt 2 cups = In the meantime, blend onions with 
o Cloves 6-8 green chillies and coconut to make 
—x Small Cardamom 6-8 ወ thick paste and keep aside 

ይ While Pepper Powder | (bsp. = In a seporole pol, slightly heat Dolda 
à Coconut Powder 4 bsp. Cooking Oil on medium heal hor 
Ns Green Chillies 4-6 2-3 minutes. Add ginger garlic and 

“ Kewra Essence a few drops the onion poste and stir well until cil 
C) Dalda Cooking Oil 1 cup separates 

O | = Add the meci ذا‎ Ihe onion pose 
ፒን Cornish: and mix well. Mix sall and white 
= Green Chillies (chopped) pepper in yogurt and pour it over 
c the meat, Do not stir 


Fresh Coriander (chopped) 
Almond Slwers 


Small Cardamom 


- Ade kewra essence, cover and 


simmer on lew hecî for B-10 minutes 


Presentation: 
Gamish and serve hot with noon. 


Tip: 

Be coreful while using kew essence, 
COWES on exosss Quant gres o 

bitter taste. 






Handy Hint 
aha Mere grin sticky fronts Bar raisins for 
- ماسر ا‎ and cakes. add o Nrrle lemon fuor 


MU, we ft acide fra aed adeo makes it easier 





Ingredients: 

Beef Steaks 

Sali 

Ginger Garlic Pase 
Raw Onion [minced] 
Brown Onion 

Red Chilli Perger 
Garam Masala Powder 
Roasted Gram 

Poppy Seeds 

Raw Papaya ground) 
Yogurt 

Mustard Oil 

Dalda Cooking Oil 


Dalda Cookbook Gold Edition 


Bihari Kebabs 



















Method: 

- Grind roasted gram with poppy 
seeds into a fine powder 

= Marinate beef steaks with salt, ginger 
garlic paste, row and brown onions, 
red chilli powder, goram masala, 
ground roasted gram and poppy 
seeds, papaya, yogurt and mustard 
61. Keep aside for 2-3 hours 

- Pierce the marinated kebabs on 
skewers and barbeque them over 
red het coals 

= Dip a muslin cloth in Dolda Cooking 
Oil and glaze the kebabs from time 
lo lime, Roast until the kebaba brown 


Presentation: 
Serve hat with salad, raita and 
parathas. 


Tip: 
Instead of raw papaya, ripe papaya 
can also be used. 






Handy Hint 
esa "ክዛ fresh, ambe half a agr of wair 


" im wa fw deys of vinee Dip aca cit 
PS din ሀቺ ዘክሸ፦ and worin rhe cheese ስሃ the cloth 
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Lamb Chops Masala 


Ingredients: Method: 

lamb Chops | kg [10-12 pieces] = Grind whole goram masala with 
Ginger Garlic Paste 1 bsp. big and small cardamom seeds. 
Sch as per ase Add sak, ginger garlic paste, red 
Onion [finely sliced) 1 medium chill, coriander, cumin, turmeric and 
Tomatoes (finely sliced] 4 medium yogurt and mix well 

Yogurt Y cup = Marinale chops with the yogurt paste 
Red Chillies (crushed) 1 tbsp. and refrigerate for 20-25 minutes 
Whole Coriander [ground] ۱ bsp. = In û pot, cook the chops on high 
Cumin Seeds [greund) 1 bp. heat with 1 cup water for 2-3 
Turmeric Powder lo bp. minutes, Then lower the heat and 
Whole Garam Masala 1 bsp. cook until chops are fully tender 
Big Cardamom ] = In a separate pot, heat Dalda WTF 
Small Cardamom 4-5 Banaspati on medium heat for 3-4 


Dalda VIF Banaspati le cup minutes. Add onions and Fry till 


golden. Add the chops with tomatoes 


Garnish: and stir well until banaspati separates 
Green Chiles chopped] 3-4 
Fresh Coriander (chopped) 14 bunch Presentation: 


Garnish and serve het with chappali 
or boiled rca. 


Ginger [julienne] . | inch piece 


Tip: 
lightly hammer the chops before 
cooking lo lenderise quickly, 






Handy Hirt 
awa ا‎ boiling pasta, add a pinch ef mon 
“ያሙ ይ جات‎ to give it a kook of utr pasta 





—— ا‎ 
II As ن ست‎ s XE c 


A 


Cn 


Dalda VTF Banaspati ] cup 


c Ingredients: 
DO meat ۱ وا‎ 
D Re ۱ kg 
Lut Ginger Garlic Paste 28%. 
ሚን 561 as per loste 
ርጋ Onions [finely sliced] & medium 
CD Green Chillies (chopped) 12-15 
E Fresh Coriander [chopped] ۱ bunch 
8 Mint leaves chopped) ° ¢ bunch 
Be) Black Pepper [freshly ground] | iesp. 
d Whale Garam Masala 2 (bsp. 
ርን Yogurt (whipped) 2 cups 
() Yellow Food Color 6 pinch 
ፒን Kewra Essence a few drops 
a 
ርነ -- 


For Salad: 
Onion Rings 
Tomatoes 

Fresh Coriander 
lemon Wedges 


Green Spice Biryani 


Methad: 

= Boil meat in a pot with ginger garlic 
poste, onions, green chillies, fresh 
cononder, mint leaves and one cup 
of water. Cock on kw heat until the 
meat is fully tender 

= Season yogurt with salt end pepper. 
Remove the meat from the stove, 
add yogurt and Dalda WTF 
Banaspati and keep aside 

= Porbod rice with whole garam mosala 
and drain the wahe 

= layer the meat in a lange pot and 
cover with rice 

= Mix kewra essence and food color 
in milk and sprinkle it on the rice. 
Cover the pot and simmer on a hot 
griddle on low heat for 15-20 


minutes 


| Presentation: 


Miz well, dish out and serve with 
salad and raita, 


Tip: 

For an enhanced flavour, add و‎ few 
mint leaves and ginger julienne while 
bailing rice. 


Handy His? 
-hà Fo تدم‎ hall per tales eer cotes. አህት 


"LOS spray te tala with a hair ዳፍ Dry for 
P ds د‎ fer مت‎ ያሻ again and then wash. 








Cn 
ኮጋ 
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Sha bdec 


Ingredients: 
Mea! 

Salt 

Ginger Garlic Paste 
Brown Onion 

Red Chilli Powder 
Turmeric Powder 
Yogurt 

Bay Leaves 

Tumip 

Carrot 

Dalda Cooking Oil 


Garnish: 


- Ginger [julienne] 


tbsp. 
Fresh Coriander (chopped) 4 bunch 


Method: 

= Ina pot, slightly hest Dolda Cooking 
Oil مه‎ medium heat lar 2-3 minutes. 
Add boy lecwes, big cardamom and 
ginger garlie paste and lighthy stir for 
1-2 minutes 

* Add meat and stir well until ሬ1 
seporotes, Add salt, sed chilli, turmeric, 
onion and yogurt. Mix well 

- Cut turnips ond Barak into big pieces 
Cook tham in ۵ pol el boiling water 
for 3-4 minutes and then refresh with 
cold water 

* Add the vegetables to the meat and 
mix well, Add 4-6 cups cf water and 
seal the pct with the help of dough 

= Cook the pot on low heat ovemight or 
for 4-6 hours. Open the seal and dish 
ህያ ۱ 


Presentation: 
Garnish end serve het with በባ. 


Tip: 

For special occasions, kolias can also 
be added. To make kobas add 1 onion, 
| tsp ginger garlic paste, 2-3 green 
chillies, 2-3 ibep raced gram, | bread 
` Sce and solt to tase in 15 kg mincemeat, 
Grind well and make medium sized balls, 
Refrigerate for 15-20 minutas, Add the 
koftas to the pot alter opening the seal. 
Cook for 15-20 minutes on medium heat 
and remove from steve. 

ብ 
xa رس‎ hus ui ulis mulca ee 
- ያጋ,ሙ edur sized onion ond add it t half bg 
۶ * ጠገ with half cup water Simmer em ዕዣ 
| etat fer ar few ጠጄ: and res discum thy onion 








ኗ Ingredients: 
E Mincemeat 
D Ginger Garlic Paste 
= Onions [finely sliced) 
Y Salt 
(5 Red Chilli Powder 
Cumin Seeds 
۵ Whole Coriander 
Q Garam Masolo Powder 
መጨ Raw Popoya 
e Yogurt 
() Dalda Cooking Oil 
D Gamish: 
a, Onion Rings 
= Lemon Wedges 
ያ 1 


Gola Kebabs 


۱ kg 

2 ibsp. 

2 medium 
os )قم‎ lare 
2 bap. 

] tsp. 

1 bsp. 

2 Ibsp. 
285. 
ጫፍ 

cup‏ و 


E 



























Method: 

= Grind mincameat wilh ginger garlic 
pase, salt, onions, red chilli, cumin, 
conander, garam masala and papaya 

= Ralrigercte it for 2-3 hours and then 
add 2 tablespoons of Dalda Cooking 
Oil and yogurt. Knead well 

= Moke equal sized round kebabs and 
put them on skewers. Barbeque the 
kebabs on hal coals cr a grill. 
While he kebabs ore roasting, glaze 
them with ወ muslin chah or a tissue 
paper dipoed in Dalda Cooking Oil 


Presentation: 

Cornish and sene with roto, 

To make rato, whip 1 cup yogurt with a 
pinch of salt, 14 teaspoon sugar, 14 
leassoon freshly ground black pepper 
end 4 leaspoon roasted end ground 
cumin seech 


Tip: 
instead of barbecuing, the kebabs con 
abo be cooked in a nonstick pan with a 
ite Caldo Cooking Cil. When the 
kebaka ar cooked, heal a piece of 
chances! en a stove flame uns! red het 
and put it in Ihe centre of the frying pan. 
Pour a lite Della Cooking Oil en the 
egal, cover immediately and keep aside 
tor 5--/ minules lo smoke the kebabs, 


Handy Hint 
ae Moa Torres servers frome resting. first warah ihon 
” ረጋ ሙ afer using, Then ባሐ them يسصصيلة‎ with 

de a bow paper 














Cn 
E 
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Nihari 


Ingredients: 

Beef (bong, cut in big pieces] 1 kg 
Bones & Bone Marrow 1 kg 
Garlic Paste 25%. 
Salt os per taste 
Onions [finely sliced) 3 medium 
Black Pepper Coma 10-12 
Red Chilli Powder 2 thsp. 
Coriander Powder 2 tbsp, 
Cumin Seeds ۱ tbsp. 
Aniseed 1 ሕፍ. 
Big Cardamom Seeds 1 tsp. 
Dry Ginger Pawder 1 tsp. 
Pipli* 1 tp. 
Yogurt 1 cup 
Plain or Wheat Flour 4 cup 
Citric Acid 4 tsp. 
Dalda Cooking Oil 1 cup 
Garnish: 

Ginger [julienne] 

Fresh Coriander | 

Green Chillies [chopped] 

Lemon Wedges 

*Nole:. 


Pipli is one of the hot spices, which is round 


in shape and dark gray in colar. 


| 


Method: 

= Bail beef, bones and bone marce 
with | onion and black pepper coms 
in 10-12 cups of water for فق‎ hows 

= Finely grind aniseeds, big cordamem 
seeds, pipl and ginger powder togethes 
and keep aside 

= In a seporale pot, heat Dokdo Cooking 
CM on medium heat for 3-4 minutes 
and fry he remaining 2 onions 81 
golden. Add geilie paste and sauté ioc 
1-2 minutes. Than add four and cook 
until Iragrant 

= Mix salt, sed chilli powder, coriander, 
cumin and ground spices in yogurt end 
pour it in the pot. Stir until لله‎ separates. 
Then add the meal pieces and stir well 
lor 4-5 minutes 

= Stain the beef stock, pour itin the 52 
and simmer for 20-30 minutes se the 
mec! tenderises well. Sprinkle citric 
acid, cook for 3-4 minutes and remove 


> rom shove 


Presentation: 
Gamish and serve hol with noon. 


Tip: 

To make chicken nihori, follow the same 
recipe. However, when making stock, 
cook il fer 30 minutes lo | ከርና with anh, 
hall the quantity of water, 


Handy Hint 
T For cred hoes im wiseterx. mín 4 ባቸ 


= gi with a lemen s jur amd Y مود‎ 
"P ጠነ (pita); rash ov heels a bed rie 





a 


——M ELS 


cats , 

















Achar Gosht 


S Ingredients: Method: 

= Meat Tkg = In a pot, heat Dalda Cooking OX 
ግ Sol as per taste on medium heat for 3-4 minutes. 
— Ginger Garlic Paste 2 tbsp. Add onions and stirfry for 3-4 
ፒን Onions [finely chopped) . 3 medium minutes 

ርጋ Yogurt [whipped] leup - Add ginger garlic, meat, red chill 
(Tomatoes (cubed) 3 medium ond yagut and mix well. Cover and 
<ኋፎ Red Chilli Powder . 1 thsp. cook until ail separates 

8 Whole Coriander ۱ ۰ = Coarsely grind whole coriander, 
تر‎ Cumin Seeds 1 thsp. cumin, aniseed, mustard seeds, 
* Aniseed 1 tbsp. nigella seeds and fenugreek and 

ርን Mustard Seeds 1 tsp. odd to the meat with salt and 
C) Nigella Seeds 1 tsp. tomatoes. Mix well 

o Fenugreek Seeds Y tsp. = Gamish and cook until the water in 
ፒን Dalda Cooking Oil Y cup the tomatoes dries completely and 

D: the mec! is tender 
- Garnish: 

Green Chillies 3-4 Presentation: 


Fresh Coriander [chopped] 14 bunch Serve with chappati or boiled rice 
Tip: 

For مه‎ enhanced flavour, ground 
spices may also be stuffed in green 
chillies, 


አርት Mint 
Fo rove any wplozsant odour fem the 
i x place ወ seal! አጣቭ with baking 
L] soda صل‎ the mice shelf. Refresh በና hant 


| 


= Ya 
*- = 





Mutton Stew 


c Ingredients: 
2 Mutton or lamb 
2 Sah 
للا‎ Garlic Cloves [crushed] 
oO Ginger [julienne] 
(5 Onion [chopped] 
Whole Coriander 
E. Cumin Seeds 
Q Whole Red Chillies 
5 Bayleawes 
“ጋድ Cinnamon 
D Block Pepper Coms 
(ጋ Big Cordomom 
=) Yogurt 
ሚን Dalda Cooking Oil 
O 
A 


— PR— 




















Method: 

= Marinate the moat with sal, ginger, 
garlic, onions, coriander, cumin, 
red chillies, boy leaves, cinnamon, 
black pepper, cardamom, yogurt 
and 3-4 tablespoons of Dalda 
Cooking Oil 

= Cook Ihe meal in a pol on high heat 
for 5-7 minutes. Then lower the heat 
and cook until he meat 5 fully lender 

= Add the remaining Dalda Cooking 
Oil and stir well until oil separates 

= Simmer on low heat for 3-4 minutes 
and remove from stove 


Presentation: 
Serve hot with naan. 


Tip: 
For an enhanced *lavou, marinate the 
meat for 1-2 hours before cooking. 





Handy Hine 
Te አባ፡ your eyes frost wantering melle 


Sm ping pu pedos cia] 
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Mincemeat Chutne 


Ingredients: 

Mincemeat 1 kg 

Salt os per taste 
Ginger Garlic Poste 25% 
Onion [finely sliced) 1 medium 
Red Chilli Powder | tha. 
Turmeric Powder ۱ 5ይ. 
Cumin Seeds . Î هتنا‎ 
Coconut Powder 415%. 
Tamarind Pulp 2 cups 


Fresh Coriander [chopped] 1 bunch 
Mint Leaves (chopped) 
Green Chillies [chopped] ዕ-8 

Dalda Cooking Oil 1 cup 




















Method: 

= In a pot, heat Dolda Cooking Cil 
on medium heat for 3-4 minutes 
and stirfry the onions till golden. 
Add ginger garlic and sauté for 
1-2 minutes 

= Add mincemeat, salt, red chilli and 
turmeric and mix well, Cook on low 
heat ህበ፳| water. from he mincemeat 
dries 

= Add cumin, coconut, hesh coriander, 
mint and green chilies and mix well, 
Then add tamarind and cook on 
low heat until oil separates 


| Presentation: 

Mincemeat Chutney con be served 
wilh porathos as a main course or 
wilh deal and rice as 6 side dish. 


Tip: 
This dish can alsa be made with 
chicken mince. 










Hint 
ta filam nan be 5፡87 دنا‎ cre 687027 
= ት comtoiner ard refrigerated for 4:5 days. lt is 








Ingredients: 

Meat [cut in big pieces) 
Ginger Garlic Paste 
Salt 

Onions [finely sliced) 
Red Chilli Powder 
Turmeric Powder 
Yogurt - 
Whale Garam Masala 
Big Cardamom 
Carway Seeds 
Wheat Flour 

Dalda VTF Banaspati 


Garnish: 
Ginger [julenne] 
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a 








Method: 

= Dissolve wheat flour in a cup of water 
lo make a thick paste 

= ln a pot, heat Dalda VIF Banospori 
on medium heat for 3-4 minutes and 
add whole gorom masala. When it 
pops, add onions and stirfry till golden 

Add ginger garlic paste and sauté 
for 1-2 minutes. Then add meat and 
sfr well untl banaspati separates 

= Mix yogurt with salt, red chili, turmeric, 
cardamom and caraway seeds and 
pour it on the meat, Add the flour paste 
and mix well 

= Add 4-6 cups of waler, cover ond 
simmer on low heat until the mec is 
fully tender 

Presentation: 

Gamish and serve hot with naan, 


Tip: 

For special cecasions, trotters [paye] 
can also be added fer an enhanced 
llaves. 





Paty Hier 
و اي‎ TEPORE ሰጠጠሸኒጽ ar home, mir ካት iit 


- qu Carpeting cif ረ? ሞም 
4 ብ. dp a cotton ball or a oth and 
wipe the ጠህ with ع‎ 


| 
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Mutton Kidn 


Ingredients: 

MuBon Kidneys 12 

56ቭ as per taste 
Ginger Garlic Paste 1 tep. 

Red Chillies [crushed] 1 tsp. 
Block Pepper (Ireshly ground) | tsp. 


Fresh Coriander (chopped) 1 bunch 
Green Chillies [chopped]. 2 
lemon Juice 2 bap, 
Dalda Cooking Oil l cup 


ማር 


















Method: 

= Boil 6-8 cups of water in a pot. 
Cut the kidneys in hall and odd 
hem to the pot. Drain the voter 
when il comes lo a boil 

= In c separate pol, heal Dalda 
Cooking Cil on medium heat lor 
3-4 minutes. Add ginger garlic 
paste, kidneys and salt and mix well 

= Cover and cook until water in the 
kidneys dries. Then add red chilli, 
black pepper, fresh coriander and 
green chilies and stir well until oil 
seporales 


Presentation: 
Dish out, sprinkle lemon juice and 
serve with parathos. 


Tip: 
While boiling kidneys, add 3-4 

unpeeled garlic cloves to avoid any 
| unpleasant odour. 





Hardy Hint 

T cm بودن‎ Py putting if ir cod 
የሳቱ nter Lise Bie جين‎ ۸۲ የ sinks fo በዥ 
bottom and discard the جيب‎ (fir floats 


MT 


— —— 
| 











Ingredients: 
Spaghert 


Dalda Cooking Oil 


Coconut Curry: 
Coconut Milk 

Gram Flour 

Sall 

Turmeric Powder 

lemon juice 

Green Chillies [chopped] 


Meat Curry: 
Boneless Meat (cubed) 
Salt 

‘Ginger Garlic Poste 
Onion [finely sliced] 
Red Chilli Powder 
Cumin Seeds 
Tomatoes (finely sliced] 
Dalda Cooking Oil 
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Garnish: 
Cul samosas wrappers into thin strips 


and deep fry in Dalda Cooking Oil. 





1 sp. 
2-3 medium 
4-5 tbsp. 


Method: 

= Beecik spaghetti in small pieces and boil 
it in 10-12 cups of water until tender. 
Drain the water and mix E with dé 
tablespoons of Dolda Cooking Oil and 
keep aside 


|= To make coconul ርህበነ mix gram flour with 


coconut milk and odd turmeric and green 
chillies. Cock it ርበ low heat for an hour 
and emoa from some, Add sal and 
lemon juice and mix well 

= To mate meat curry, heat 4-6 Inblespoens 
al Dalida Cooling CW in a wok on medium 
heal for 3-4 minutes. Add onora and stir 
Fry till light golden 

= Add ginger 9:4: poste and cumin and 
stir for a minute. Then odd lomaloss and 
red chili ond mix well, Cock until icmotces 

are tender Add sali and meat end mix 

well 

= Add 112 cups of woler and cock the meat 
ان‎ 5:1 saparctes 


Presentation: 

Spread the seogheti in a deep round plotter. 
Add the ment curry in the middie and pour 
coconut ory on Top, (amish and serve 
ከ፲ 


Tip: 

For an enhenced Bovcu, add tarka on 
coconut cumy with c few curry lemes fried 
in 2-3 tablespoons of Dalda Cooking Oil. 













Hint 
ea Fora lighter and crisper cake, add a few 


= Lem dopr ef kernan juñor to the cabe battrr before 
ae ጆቹ 


Tu 


à "TE ار‎ 


d 


he 


L^ 
= 





= 


Dum Kay Pasanda 


5 Ingredients: Method: 
= Bee! Fillet 1 kg = Mix cumin seeds with roasted gram. 
^D Ginger Garlic Paste 2 tbsp. poppy seeds and whole coriander anc 
LLI Sal! 65 per laste grind lo a fine powder, Then add salt. 
| D Rew Onions [ground] 2 medium ginger godic paste, row and brown 
۱ (8 | ۱ ቂማ preni adi at! Mi à; li 
| " 5 yogur, የሃዛጆ ኣር 
Red Chilli Powder 1 hep. - Marinate the beef fillets with the spice 
= Cumin Seeds 1 hsp. mixture and keep aside lor d- hours 
E Garam Masala Powder 1 ጭፍ. = Heat charcoal on و‎ stove flame until 
| E Yogurt 1 cup . በብ hoi, Shift the marinated fillets to o 
| O Row Papaya (ground) 2 tbsp. pet. Put a foil paper ex an onion peel 
ርን Rooshed Gram 4 tbsp. in the middle and place the charcoal 
| () Poppy Seeds 2 isp- on Ihe foll. Pour 1-2 xcblespoons of 
| Oo Whole Coriander 1 tbsp. Dolda VIF Banaspati on the charcoal 
| “ፒን Charcoal a small piece nario ከን 
O Dalda WTF Banaspati le e xd E aCe 
C amp = ልጄና 15-20 minutes, remove Ihe 
١ charcoal ond cock the fillets on medum 
Garnish: heat for 5-7 minutes, Then lower Ihe 
Fresh Coriander [chopped] flame and cook il the walter in the fillets 
Mint Leaves [chopped] dries 
Green Chillies [chopped] = Add the remaining Dolda VIF Banaspati 


lemon Slices 


and sr well until banaspali separates 


Presentation: 
Dish out and gomish, Serve hot with 
parathas. 


Tip: 


instead of raw papaya, ripe papaya con 
also be used. 





| Handy Hint 
whe ቴዜዩፒ a rie sale while grindig ደሞ” calls 


| وس اس‎ ና only hc quic the prowess, but alo 
| helps mar a fine pastr- 
| (Dada - | 

|| ኪዚርርሬ። 
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Mincemeat Cutlets 


Ingredients: 

Mincemeat l kg 

Salt 65 per loste 
Ginger Garlic Poste 1 bsp. 
Cumin Seeds 1 isp. 


Black Pepper [freshly ground) 1 tsp. 
Potatoes [boiled & mashed) % kg 
Onion (finely sliced] 1 lange 
Fresh Coriander [chopped] 1 bunch 
Green Chillies (chopped) ` 4-4 


Eggs [beaten] 2 
Bread Crumbs 1 cup 
Dalda Cooking Oil for frying 


Method: 

= ما‎ a per, boil mincemeat on medium 
heat with ginger garlic paste, cumin 
seeds, black pepper and onions till 
oler in Me mincemect dries 

= Cool the mincemeat completely and 
add mashed potatoes, fresh 
coriander, salt and green chillies, 
Mix wall. Make cutlets and 
rafrigerale for 10-15 minutes 

* Dip the cutlets"In beaten eggs, toss 
them in bread crumbs and refrigerate 
again for 10-15 minutes 

= Ina wok ora frying pan, heat Dolda 
Cooking Oil on medium heat for 
3-5 minutes ond fry the cutlets 81 
golden brown 

= Place the cutlets on û kitchen bowel 
or absorbent paper 


Presentation: 
Serve hot with salad. 


Tip: 


| For added favour, pololoes can also 


be bailed with mincemedt, 


Mandy Hint 
una For freshness of shin, bella fir mins braves 
- = inr ter water: Chil! anc! drink daily 


وه ب e‏ 


E 
۳ nn 
"rk 


















ፎ Ingredients: Method: 

2 Lasagne | pocket (200 grams} | = Bol lesagne strips in sabed water Stain 
Ee Red Chillies (ground) 1 bap. وین‎ tender and refresh under cold 
Sr E = To make the mincemeot, cook all the 
Y Oregano Powder 1 sp. ingredients with mincemec! untl the 

Thyme Powder | bp. water in the mincemeot dries and oil 
(8 Dalda Cooking Oil le cup separates 
X = To make the white sauce, melt bunar in 

& ^ Ingredients for Mincemeat: sin admi d i 
+} Mincemeol 1፡9 add milk a 89541 o fime, stirring 

ርን Salt 55 per lave conlinuously to avcid lumps. Remove 

ርን Ginger Garlic Paste 25%. from heat when thick. Add salt, white 
"^ Onions [finely sliced] 2 medium Peppe. mc Cs sali, and 

ذا ا 

Q ea apes በውን | aig = Apply a litle Dalda Cooking Oil on a 
U White Pepper Powder 1 5ይ. boking dish and put a layer 3/5505 
ዳ Tomato Poste 2 cups strips. Spread some mincemeat end 

Vinegar 2 tbsp. white sauce and sprinkle red chili, chil 

Dalda Cooking Cil y cup sauce, oregano and thyme powder. 
Sprinkle 2-3 tablespoons of Dolda 

Ingredients for White Sauce: ee 

Butter or Margarine 3 bsp. = Preheat an oven on 200c for 20 

Plain Flour Maida] 335%. minutes. Bake the lasagne dish for 

Milk 3 cups 20-25 minutes, or until golden brown 

Cheddar Cheese 200 grams on lop 

Salt lo lasie 

Sugar 15. Presentation: 

Chinese Salt ] tsp. Cu he lasagne into square pieces and 

White Pepper Powder 1 tsp. serve ከረ. 


Tip: 
A knife in worm water before citing 
‘the lasagne. 


Handy Hiat 
awa Trasien wary fo diri a cake into 

= Es جل‎ caning ot pleer of Drick Bread Hebd the 
ቺ ግያ ናፍ the تست سجن‎ pal jr ፅና the 
| متتسو‎ ሪና thu ct wlll he በለየ amd የ 
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1 
ሞ 


or 










5 Ingredients: Method: 
= Mincemect 1 kg = Add ginger garlic paste, onions, 1 
ማግ Ginger Garlic Paste 2 bsp. teaspoon block pepoer and salt te 
للا‎ Salt os per taste mincemeat and knead well 
I BlockPepper {freshly ground) 1 itap. - Make oblong shaped kebabs and 
(8 Onions [finely chopped) - 2 medium refrigerate for 10-15 minutes 
Tomatoes (boiled & blended) 1 kg = In û wok or a fying pan, heat Dolde 
E Dalda Cooking Oil l cup Cooking Oil en medium heat for 
8 ۱ 3-4 minutes end fry the kebabs ril 
a Garnish: golden 2 
a] Green Chillies (chopped! = Ina pot, slightly heat Dalda Cooking 
O Fresh Coriander (chopped) ان‎ on medium heat for 3-4 minutes, 
ኢጋ 1 Add tomatoes, salt and 14 leaspoon 
ርጋ block pepper ond stir ler 394 minutes 
"ፒን = Then spread the kebabs in the pot. 
A Simmer on low heed for 5-7 minutes 


and remove from stove 


Presentation: 
Garnish and serve hot with roghni 
noan or boiled rice. 


Tip: 


lightly boil and peel the tomatoes and 
then blend them to make a fine paste. 
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Malai Kebab 


Ingredients: 
Mincemeat 

Ginger Garlic Paste 

Sch 

Red Chilli Powder 
Geram Masala Powder 
Raw Papaya (ground) . 
Fresh Coriander (chopped) 
Mint Leaves [chopped] 
Green Chibies [chopped] 
8864 Slices 

Eggs 

Fresh Cream 

Dalda Cooking Oil 


Garnish: 
Onion Rings 




















Method: 

= Soak bread slices in 1 cup milk for 
10-12 minutes. Drain the milk by 
pressing each slice firmly with a 
wooden spoon 

= Knead mincemeat with bread slices, 
ginger garlic paste, salt, red chilli 
powder, earam masala, papaya, 
fresh coriander, mint leaves and 
green chillies 

= Add fresh cream tc the mincemeat 
and mix well. Make oblong shaped 
kebabs on wooden skewers and 
refrigerate for some lime 

= ما‎ a wok, heat Dalda Cooking Oi 
on medium heat for 3-5 minutes 
Dip the kebabs in beaten eggs and 
fry till golden 


Presentation: 
Arrange in a plater, garish and serve 
with ketchup. 


Tip: 
The kebabs can be grilled in an oven 
or borbequed without being dipped 
in eggs. Just glaze them with a lire 

Dakia Cooking Oil from time to time. 


ሽመና ee | 
LA A, of baking sadir amd half a tetapan of sugar 
መኣ ሸት agr of oram. Whip and ችም 
"af vanilla essence. The cream will be 4 
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Ingredients: 


Prawn & Cheese Karahi 


Prawns [washed & deveined) ] kg 


Cotlage Cheese [cubed] 


Garlic Paste 
Sali 


Onions [finely sliced] 
Tomatoes [chopped 
Big Green Chillies 


Bay leaves 


Red Chilli Powder 
Turmeric Powder 


Cumin Seeds 


Goram Masala Powder 


Dry Fenugreek 


Black Pepper [freshly ground] 
06136 Cooking Oil 


Garnish: 


Fresh Coriander (chopped) 
Ginger ljulienne] 


200 grams 
2 tbsp. 

as per toste 
2 medium 
5-6 medium 
3-4 


























Method: 

= Ina wok, heat Dalda Cooking Oil 
on medium heot for 3-5 minutes. 
Add bay leaves and sauté onions 
till soft 

= Add garlic and stirdry lor a minuta. 
Then add tomatoes and stir for 
2-3 minutes 

= Add salt, red chilli powder, cumin 
and turmeric and mix well, Cook 
until the tomatoes are half tender 

= Add prawns and mix well. Cover 
and cook on medium heat till water 
in the prawns dries 

= Add cottage cheese, green chillies, 
garam masala, fenugreek and black 
pepper. Simmer on low heot for 
5-7 minules 


Presentation: 
Garnish and serve hot with noan. 


Tip: 
ee cheese cubes firm during 

cooking, stirtry them for 2-3 minutes 
and then keep them in cold water for 
3-4 minutes, 


salar leues وه‎ lo aan 
የኢ ጄጄ flies. 


whe 
= ረ” with د‎ few 
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Coconut Fish Curr 


Ingredients: 
Fish Fillet (boneless) I" 

. Ginger Garlic Paste 1 bsp. 
Sali 635 per iosia 
Onion [finely sliced) I medium 
Tomatoes [chopped] 2 medium 
Red Chilli Powder 1 tbsp. 
Turmeric Powder 1 Bp. 
Coriander Powder’ 1 Hosp. 
Cumin Seeds 1 tsp. 
Ferugreek Seeds le 5ይ. 
Coconut Milk * 1% cup 
Mustard Seeds '4 bp. 
Dalda Cooking Oil 4 tbsp. 

. Garnish: 

Green Chillies [chopped 
Fresh Coriander [chopped] 
























Method: 

= In a pot, slightly heal Dalde Cooking 
Oil on low heat for 3-4 minutes. 
Add fenugreek and mustard seeds. 
When they pop, add onions and 
sauté انس‎ slight saf 

* Add ginger garlic paste, salt, red 
chilli powder, turmeric, coriande 
powder, cumin and tomatoes. Stir 
well until cil separates. 

= Add fish fillets and lightly shake the 
pot with pot holders. This will 
preserve the shape of the fillets and 
also coal them with the spices 

= Add coconut milk and bring to a 
boil for 2-3 minutes on high heat. 
Then cover ond simmer on low heal 
for 5-7 minutes 


_ Presentation: 
Dish out, gamish and serve with boiled 
rice. 


"Tip: 

To make coconut milk, add 14 cup 
cold water in | cup desiccated or 
fresh coconut and bland for 1-2 


miruhées., 






Zn To kath fish fom sling toe pon 
Lm wide haking, ry it om a Bed af gains, spring 
በክጻዊ፥ or ely 





Prawn Pulao 


¡Qs 
ፈጋ 


| 5 Ingredients: Method: 

= Prawns 1 kg = Peel and wash the prawns 

^O Rice [washed & soaked) ۵ thoroughly 

Sal as per taste = Ina pes, slighty heat Dalda Cooking‏ للا 

ርጋ Ginger Garlic Paste 1 thsp. Cil on medium heat for 2-3 minutes 

o Onions [finaly sliced) 2 medium Add fenugreek and mustard seeds 
(Tomatoes [finely sliced) - 3 medium and stiefry for o minute, Add onions 
ር Red Chilli Powder ۱ tbsp. | ond fry till golden brown 
8 Coriander Powder 1 bsp. = Add ginger garlic paste and prawns 

| D Turmeric Powder 1 tsp. and cook until oil separates 

+ Fenugreek Seeds a lew - Add soll, red chilli powder, coriander 
| ይ Mustard Seeds ig tsp. powder, turmeric and tomatoes. Mix 
| ርጋ Dolda Cooking Oil le cup well. Add rice with 4 cups of water 
| o cover and cook on medium heat 

oO Garnish: until the water dies 
| o ing Onion [chopped = When the waler has neorly 2 
| a ዓም | up, pul the poten a hot griddle, 
| cover ond simmer on lew hect for 
| 5-10 minutes 

Presentation: 


Dish cut, garnish and serve hot. 


Tip: 
Refrigerating the prawns for some ۵ 
makes them easier to peel. 





Hardy Hint 
To rero احج‎ saires fere aridis. py 


Be cold eam ماسر‎ with seme demon تفت‎ 








^4 
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Green Spice Fish 


5 Ingredients: 
= Whole Fish Va kg 
5 Sah as per laste 
للا‎ Garlic 4-6 cloves 
ፒን Tomatoes 2 medium 
(8 Garam Masala Powder 1 tsp- 
Vinegar 3 tbsp. 
=ኃረ Fresh Coconut (ground) 4 tsp. 
ጋ Curry leaves 5-6 
oO Green Chillies 8-10 
5 Fresh Coriander 2 bunches 
Lemon Juice 4-6 tbsp. 
C Dalda Cooking Oil for frying 
Oo 
2 
ርጋ 
ፎነ 


Method: 

= Wash fish with ወ mixture of water, salt 
ond 1 tablespoon of vinegar. Marinate 
it with 2-3 tablespoons of lemon juice, 
cover and refrigerate for an hour. In 
Ihe meantime, prepara the green spice 
mixture 

= Blend the lomaloss with garlic, coconut 
green chillies and besh coriander. Add 
salt and garam masala powder and 
mix weil 

* În o pol, heat | tbsp Dalda Cooking 
ON an medium heat for 2 minutes. Add 
he blended spices and stir well until 
ail separates. Remove hom heal and 
odd the remaining lemon juice. The 
green spice mixture is ready 

= 88 a wok, heat Dokdo Cocking Oil on 
medium heat for 3-4 minutes. Deen 
iry the marinated fish till light golden 

= Ina pot or wok, odd 1-2 556 Dalda 
Cooking Oil and ploce the fish in i, 
Soreod the green spice mixture on the 
fish 


= Add curry leaves and simmer the fish 
on low heat for 4-5 minutes. Sprinkle 
lemon juice in the end 


Presentation: 
Corefuly place the fish on a fishshoped 
dish and serve hol. 


Tip: 
Instead of fresh coconut, dry coconut can 
elso be used after soaking it in water for 
10-15 minutes. 

Handy Hist 
"LT —  — ng 


pt ail بط‎ rubbing it with am kx cube. 
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Dried Prawn Curr 


c Ingredients: Method: 
2 Dried Prawns. 1 kg « Wash and soak the prawns for half 
“ፒን 591 as per taste an hour, 
LL Ginger Garlic Paste 1 bsp. = In û pal, slightly heat Dolda Cooking 
ሚን Onions [finely sliced) 3 medium CN on medium heat for 2-3 minutes. 
ርጋ Red Chilli Powder 1 tbsp. Fry the prawns for 3-4 minutes and 
با‎ Turmeric Powder 1 ۰ remove 
E. Dolda Cooking Oil ጄ cup = In the same pot, fry the onions til 
8 | golden. Then add ginger garlic 
oO Garnish: paste, salt, red chilli powder and 
5 Green Chillies chopped) 46 tumeric. Add o litle woer and stir 
e Fresh Coriander [chopped} bunch well until oil separates 
O) - Add the fried prawns and mix well. 
O Cover and simmer on low heat for 
oO 8-10 minutes 
a 
— Presentation: 


Dish eut, gamish and serve hot. 


Tip: 
Belore washing prawns, rub them with 
-a kitchen towel to remove any dirt. 





Hist 


5 To ጠሂዛህ the upleasanr smell af fish ۲ 
= cooking, Hight a candle near the shove. 








72 Sweet & Sour Fish 


= Ingredients for Fish: Method for Fish: 

d Fish Fillets 1 kg = Marinate fish fillets with oll the fish 
^n Sah os per laste ingredients and refrigerate for 15-20 
للا‎ Garlic Pase 1 tbsp. TT 
U White Pepper Powder 1 5% Method for Batter: 

O Soyo Sauce 2 iesp. * Mix all the batter ingredients [except 
ርክ Dalida Cooking Oil) and make o thick 
- Ingredients ler በጠር poste with chilled water. Dip the fish 

e , ከ868 in the batter end reir lo 
Q Plain Flour (Maida) 1 cup aie RUND PUR 
a Coen Fleur / cup = Ina wok, heat Dalda Cooking Oil on 
— Egg Whites | 2 medium heat for 3-4 minutes and ኮኑ 

o Salt as per laste the fillets ill golden 
CO While Pepper Powder. ' 
ር ከ ው ተ Method for Sauce: 
Chilled Woe — as required = To make the fish stock, boil 14 kg large 
-3 Dalda Cooking Oil for frying fish bones in a pot with 6-8 cups of 
ሚጓ water unti! only two cups of stock 
Ingredients For Sauce: io ጄ avoid heck, add one small 
ረነ ور‎ Pusle 1 cup whole period onion, 2-4 black pepper 
lo አወከ lag imd a bay leaf when it comes tc 
5 al 
Fish Stock 2 cups = In à pol, add all he sauce ingredients 
Vinegar 2 tbsp lexcept com four] with Dalda Cooking 
Soya Sauce 2 tbsp. Oil and cook on medium heat for 5-7 
Salt 65 per tasie mines ۱ ۱ ۱ 
hon = Add fried fillets and cock for 2-3 
ir iaa Powder ! ae minutes. Dilute ecrnllour in o lile water 
ar eur E | - bsp. ا‎ it shorty, stirring continucushy 
a Cooking Oil 45%. - hor another 2-3 minutes and cish 
eul 
Garnish: Presentation: 
Spring Onion [chopped) — 1 Gamith and serve hot with boiled rice. 
Tip: 


Fahad of boneless fish fillets, small cubes 
can also be used. 





Handy Hire 
awa Wiin going tree, apply a soal amount 


7 = of Dada Cooking Od on the gier The lose 
ርች o Bit of cheese will be ለከህ قد‎ quiste cred will 
rof stick قن‎ rhe sinter 








Crispy 


2 With T Sauce 


Fish Fillet 


E Ingredients: Method: 
2. Boneless Fish Fillet 1 ها‎ = Marinate fish fillets with ,نامه‎ white 
^O [cleaned & washed] pepper, garlic, mustard and vinegar. 
الا‎ Salt as per laste Refrigerate for half an hour 
^D Garlic Poste 1 5%. = Roll the fish in seasoned four so that 
0 White Pepper Powder ۱ (bsp. a thick layer of flour stays on. Dip the 
Mustard Paste 1 tsp. fillets in egg and then coat with bread 
(ጋ Vinegar 4 tbsp. crumbs, Refrigerate again for 10-15 
=£ minutes 
Eggs [beaten] 2 3 
8 Bread Crumbs as required = In a frying pan, heat Dokdo Cooking 
Û “Seasoned Flow" 2 cups MR 
شید‎ A 8 s a e lish ti ill golden 
ጋ Dalda Cooking Gil for frying 
3 
| Method for Tartar Sauce: 
pu Tartar Sauce: = Add oll the ingredients one by one 
ES 568 acus ባሎ” ያና and mix well to meke a smooth paste 
O Parsley [chopped] 4 tbsp. ጋ 
ES ' Onion finely chopped) 1 medium PIENE — 
Tomatoes (finely chopped] 2 medium T = ' 5 
Cucumber [finely chopped) 1 medium 2 
Carrot [finely chopped] 1 small S 
Block Olives [chopped] de Tip 1: | 
Green Olives [chopped] 46 Seasoned flour is normally used lo coc! 
Sugar 1 ቂፍ. something that needs lo be fried. To 
Wi i 4-6 tbsp make seasoned flour, sift 1 cup flour 
ድ ond mix with sok as per laste ond le 
isp block pepper powder. 
Tip 2 





2 make delicious French Fries, boil 
fries in boiling water for 3 minutes and 
refresh with cold water, Sprinkle 
seasoned flour and deep fry in Dolda 


Cooking Oi, 


Hawdy Ent 
To get rid of ants, mix satt and rurmeric 
T دجم‎ ha equal quirtitica لهت‎ spriekle i 


5 d ዘና ihr وجنت‎ a walls. 








Prawn Tempura 


Prawns [large size) 


White Pepper [crushed] 
Daldo Cooking Cil 


Plain Flour [Maida] 


Soda Waler [chilled] 
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۱ kg 

os per taste 
1 tsp. 

] tsp. 

for Frying 


1 cup 
y, cup 
1 


as required 






























Method: 

= Shell and devein the prawns, leave 
the tails on for presentation 

= Make 3 slant cuts in each prawn to 
keep from shrinking. Marinate them 
with solt, garlic and white pepper 
and refrigerate for 30 minutes 

= To make the batter, sih both flours 
together in a bowl. Add egg and 
soda water lo make a thick paste 
ond refrigerate for 10-15 minutes 

= In و‎ wek or a frying pan, heat Dalda 
Cooking Oil on medium ካፍር] for 
3-5 minutes. Dip each prawn in 
the boter and deep fry until golden 
brown ox fill the prawns are cooked 
thoroughly 

= It is bast to fry the prawne in batches 
lo allow the batter to rise 
fully 


Presentation: 

Place the prawns on a lissue oF 
absorbent paper and serve with stir 
fried vegetables. 


Tip: 
The batter used in this recipe can also 
be used to fry fish and assorted 
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Thai Fish Cutlets 


Ingredients: 

Boneless Fish Fillet 1 kg 

Salt os per ۶ 
Thai Curry Paste* 4 tbsp. 


Spring Onions [chopped] 3-4 
Fresh Coriander (chopped) '& bunch 
Red Chillies (crushed) | tbsp. 
Rice Flour or Com Flour le cup 


5685 [beaten) 2 

Dalda Cooking Oil for Frying 
Gamish: 

Parsley (chopped) 



















Method: 

= Mix fish fillets with salt, curry paste, 
spring onion, fresh coriander ond 
red chillies and grind in a food 
processor 

- Mix well and refrigerate for 10-15 
minutes 

- Add flour and eggs in the fish and 
mix well. Make cutlets and refrigerate 
for another 10-15 minutes 

= In a wok ora frying pan, heat Dolda 
Cooking Cil on medium heat for 
3-5 minutes and fry the cutlets till 
golden 


Presentation: 
Garnish and serve hol. 


*Tip: 
To make Thai curry paste at home, 

mix 3-4 thsp tomato paste with 1 852) 
mustard paste, 1 tsp red chilli powder 
and |, bp coriander powder. 


Handy Hint 
ea Te make broad خوج‎ korp bread slices in 
- me garm com ደኛ تحر‎ mutes, cool aed thes 
9 " grind. Prarie im am alright container 


2d 
D ar Fee P ው ct mur. 
pos A peau MEA ኤ፣ ሬ 
FLAME v ተ) 


Er | 


































c Ingredients for Brinjal: Method for Brinjal: 
2 Brinjol [small round ones] 1 kg = One gidde, vdd, roas! peanut wih poppy 
መ Sali os per lose Sites Au be ከመዳ raum 
lii > سای بط‎ ተ dion ርይ 
l it aver à dinect 
2 Coconal Powder ፈቂ sir ህህ the turns black 
EA A 
5 . L [| 
ረ eee 2 بل‎ eee 
. ry brinjals and make a 
8 š Coriander 2 tbsp ciosseu el e book la stuffing 
Cumin Seeds 1 556. - Pto ۳۵ al sol in the crosscut and 
-« Red Chilli Powder ۱ tsp. ion doe paste into eoch ina 
ር) Turmeric Powder M, tsp. he የጆን wilh both 
ር) 
ኒጋ Ingredients for Gravy: Method for Gravy: 
O Row Onions [ground] 2 medium = Ina pot, heat Dokdo Cooking Oil on 
ሚን Ginger Garlic Paste 1 ፁፍ. medium heat for 2-3 minutes and odd 
s Š m | Bene 
3 ground Gran fill sii 
e Whole Red Chiles ኢብ golden, Add the remaining spices and 
Cumin Seeds ^ Isp. stir well, sprinkling a litle water fom 
Mustard Seeds 4 Esp time lo time 
Fenugreek Seeds V. 56. = When ail begins lo separate from the 
Nig Sc ሪፍ مس‎ ae 
ان‎ a on 
Curry leaves a few for 5-7 minutes. Then add tomarind 
Whole Green Chillies 2-3 and simmer on low heat for 5-7 minutes 
Coriander Powder 1 tbsp. 
z ር ae A ne ish. Serve with boiled 
and gam wi 
سیب‎ ia rice as a main dish or with deal and rice 
EA 1 cup as a side dish. 
Dalda Cocking Oil | cup 
Tip: 
Gamish: This dish con be preserved lor a week 
Curry leaves a lew سم ان‎ arri le cup of Dalde 
Green Chillies 3-4 ond refrigerating in on alright 






em 





Hardy Hii 
Te cian rae! stds from clothes, rub warm 


p s lemon jur err the stain ard herp asii fe 
P rates, AA 























Ingredients: Method: 
Bitter Gourd : = Peel bitter. gourds, cut lengthwise into 
Mincemect Le kı hwo pieces ond dessed. Marinale hem 
Salt wilh salt and | tablespoon أت‎ turmeric 
Ginger Garlic Poste m a ie inier hour 5 
; 3 : - = In a per, sig tablespoons 
im dni iei Dokki Cooking CH on medium heqi 
tia Poad for 2-3 minutes. Golden fry the onions 
መቸና ١ bs ele soul ginger garlic paste for 
- Cumin Seeds = Add mincemedt, red chili powder, 
Jaggery ። turmeric, coriander powder and cumin. 
Tamarind Pulp Mix well and cook on low heat until 
Dolda Cooking Oil waler in he mincemect (3165. Stir well 
for 3-4 minutes ond remove from heat 
= Wash biter gourds thoroughly and pat 
dry with a cloth. Fill mingemeot in one 
half, cover wath Ihe ether and secure 
with o thread 
= kia frying pan, heal Dolda Cooking 
ON! on medium heat for 3-4 minutes 
ond hy the biter gourds till golden. 
Spread the remaining mincemea in he 
pot and amonge biter gourds on top 
= Add tamarind and jaggery and mix 
well. Cover ond simmer on low heat 
har 5-7 minutes 
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Presentation: 
Dish ou end seres hol with chappori. 


Tip: 
Instead of lemarind, 2-3 raw mango 
slices can 6152 be used. 


Hirt 


Handy 
eva Te Sof jaggery when kept for a lm tiv 

= ከሰ: هذ‎ br a سس طم‎ owen Jor ar few sanos 

E ok or keep ያ ina plastic bag and soak ie warm 


i marker jor 2:3 minutes. 
| 





ተ 
00 


Yogurt Karhi 


= Ingredients for Karhi: Method for Karhi: 
= Yogurt % kg - سكم ب سوت اج‎ 
— i . ወሬ. ርር«= cher, krenari, gnge 
iB Le low mop gere pase ond 4 cups of wober, Mix الوب‎ 
all os per fasi Shit lo a pot and bed en low beat fcx 
ل‎ (Ginger Garlic Paste 1 itep. 10-15 minuies 
Red Chilli Powder 1 tsp. = Then add orion, green chillies and curry 
Turmeric Powder le tsp. une 
مد‎ Whole Coriander [ground] ] tbsp. Pie rd purum 
e Onion (finely sliced] | medium = When green chillies are leder, ade 
8 Green Chillies 3-4 dumplings 65፡93] ond mix well. Pour ተሬ 
= Curry leaves a few tha en top 
8 = Season with 56/8 in fe end 
ርጋ Ingredients for Dumplings [Pakoras|: | Method for Dumplings 
O Grom Flour 1 cun (Pakoras]: 
“2 Salt as per kasle = Méx all the ingredients [except cd] in Aour 
A Baking soda le, tsp. end mele a thick paste with some water, 
Onion [finely sliced] | medium Des ee 
Green Chillies [chopped] 3-4 z ا‎ 
۱ = Heat Dolda Cooking Oil in o wok on 
Dalda Cooking Oil for frying medium heat for 3-5 minutes. Fry the 
dumplings in batches, till golden 
Ingredients for Fry-Garnish [Tarka]: | Method for Torka: 
Cumin Seeds l kp. - Heat Delda Cooking Oll in a wok on 
Fenugreek Seeds w bp. medium heat for 3-5 minutes. Fry all the 
Garlic 4-6 cloves korko spices and pour 1 on the karhi 
Whole Red Chilies 6-8 ይ 
Curry leaves a few Gamish with fresh coriander and serve hos 
Dalda Cooking Oil چا‎ cup with bolled rice 


Tip: 
Sour yopi goas very العم‎ wit karhi. B it is 
በርዝ cvailabla, add 2 kblespoons of lemon 
juice in ! cup plain yogurt. 

Handy Hist 
To ዘ crisp |], ዐጩ! 
am ogg /ና د‎ enpa of enm Four 
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Ingredients: Method: 
Red Lentils (Masoor Daal) = Wash ond then bail lentils in a pot 
Gourd [peeled & cubed) ; wilh 2 cups of waler and 2 
Salt toblespoons of Dalda Cooking Oil 
Ginger Garlic Paste bsp. = When tender, mash lentils with a 
Onions [finely sliced) medi wooden spoon or grind in a food 
Tomatoes (quartered) ium processor. Add turmeric, sch, red 
Bed Chilli Powder chilli powder, ginger garlic paste 
Turmeric Powder '4 bp. and 2 cups of water. Mix well 
. Tamarind Pulp = Ina pot, slightly heat Dolda Cooking 
Curry leaves Oil on medium heat for 2-3 minutes 
Green Chillies and odd curry leaves, Aller c minute, 
Cinnamon Powder add onions and fry till golden 
Dalda Cooking Oil ^ = Add gourd and stir well for 5-7 
minutes, Add the ground lentils, mix 
well and cook on low heat 
= When gourd is tender, add 
green chillies and tamarind pulp. 
Add tomatoes after 10 minutes and 
sprinkle cinnamon powder 
= Cook an low heat bor 10-15 
minutes and remove from stove 
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Presentation: 
Serve with boled rice, 


Tip: 
Soak lentils in warm water for 
10-15 minutes to tenderise quickly. 


Flint 
eva get rid of leads, mic tobacco with lime 


ያመነ ሙ arie in agua دی‎ peat a ونيمود اد‎ 
P o an pieces of paper and stick thee In corners 


; i of ehe wail with scotch tape. 
| 
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Kharey Masalay ki Maosh ki Daal 


5 Ingredients: Method: 
= Egyptian lentils Mocsh Doa] 2 cups = Wash and then soak lentila in warm 
7D Salt as per taste water for 20-25 minutes. Add milk 
للا‎ Onion (finely sliced] 1 medium and mix well. Shift the lentils to 5 
a Ginger Garlic Paste 1 sp. pot and bail 
ርን Red Chilli Powder 1 tsp. - Add onion, ginger garlic paste, red 
(9 Turmeric Powder le bsp. chilli powder and turmeric and boil 
x '- Milk 1 cup until the: lentils are tender 
ጫ Cumin Seeds ~ 1 tsp. = In a frying pan, heat Dalda Cooking 
ርና Garlic (chopped) 6-8 cloves Oil on medium haat for 3-4 minutes. 
d Whole Red Chillies ራዕ Add cumin, chopped garlic and 
Ó Dalda Cooking Oil 4-65 kep. whole red chillies, Stirfry the spices 
() and pour this tarka over lentils 
Oo Garnish: - Season lentils with salt, cover and 
ሚን Mint አሬ simmer on low heat for 4-5 minutes 
O Ginger [julienne] and remove from stove 
Ca Green Chillies [chopped] 
Brown Onion Presentation: 
Garnish and serve hot with chappati, 
Tip: 
Foran enhanced flavour, serve with 


butter or margarine. 






Hinr 
ata To preserve atil (63:1. puf them in plastic 


-ረጋ፦ bags and sere # the lower shelf of the 
| 












5 Ingredients: Method: 
= Ladyfingers 1 kg = Wash ladyfingers and make 
ms Salt as per laste lengthwise slits in them 
P" Aniseed | tbsp. - On e griddle, slighty roast aniseeds 
3 Whole Coriander 2 tbsp. with coriander, cumin and red chillies 
ርጋ ‘Cumin Seeds ۱ tbsp, and then grind. Mix with tomarind 
(ጋ Whole Red Chillies 6-8 pulp end sali : 
E. Tomarind Pulp cup = Stuff the spice mixture into the 
= Dalda Cooking Oil V, cup ladylingers and refrigerate for 
10-15 minutes. 
= Ina wok, heat Dalda Cocking Cil 
on medium hant for 3-4 minutes. 
First Fry the lach/ingers on high heal 


for 2-3 minutes, then cover and 
cook on low heat for 5-7 minutes 
ond remove from stove 
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Presentation: 
Serve hot with chappati cr paratha. 


Tip: 
To remove any stickiness from 

ladyfingers, wash and dry them before 
cutting. 








Handy Hint 
ata TT mer አሳና Pom ctr fruits, mine 
"LRD rhon on high hear for no ፻5 seconds or hp 

9 ከጥጥ ire hor vase Kor dowe tone. 
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Pickled Dasheen 

















c Ingredients: Method: 
ار‎ poseen 1l = In 6 wok, heat Dolda Cooking Oil 
7D Salt as per losle on medium heat for 3-4 minutes. 
للا‎ Whole Red Chillies 3-4 Break whale red chillies into pieces 
ፒን Red Chillies [crushed] 1 5ጭ. and add them in the wok with cumin 
o Migella Seeds y tsp. and fenugreek seeds, Sir for 1-2 
© Fenugreek Seeds y tp. minutes 
کیش‎ Cumin Seeds 1 sp. = Add dasheen, sall, crushed red 
Oregano Seeds 14 tsp. chillies, nigello and oregano. Mix 
0) Cried Mange . 4-5 slices well and fry for 3-4 minutes 
2: ; lemen Juice ፣ 45%- = Cover and cook on low heat for 
Ö Dalda Cooking Oil 4-6 tbsp. 10-12 minutes. Then add dried 
O mango and lemon juice ond cook 
o till the dashean is tender 
ፒን - Cover and simmer on low heat fer 
A 5 minutes ond remove from stove 





Presentation: 
Serve hot with chappeli. 


Tip: 
Keep peeled dasheen in solied water 


lo avoid stickiness. 


Hint 
ate 77 በኛ tr odeur of ples fpem a fer 

" onerright. Then voces the jar with rre 
Sn ng oh 

plain water 











Spinach with White Lentils 


5 Ingredients: Method: 
= White Lentils 2 cup = Wash and soak lentils for half an 
ሚጓ Spinach [wash & finely chop] 1 kg hour 
للا‎ Salt as per losie = In û pot, cook spinach with lentils, 
ፒን Garlic 8-10 cloves green chillles ond onions on medium 
ርን Onions [finely sliced] 2 medium heat until water in the spinach dries 
(9 Whole Red Chillies &-B completely 
ai Cumin Seeds 1 tsp. = Ina wok, heat Dolda Cooking Oil 
O GreenChilies .. . 34 on medium heat for 3-4 minutes. 
à Dalda Cooking Oil 5 cup Add garlic, cumin and red chillies 
5 and fry umil red. Pour this torka on 
© (26ጠቼክከ: lantils and spinach 
(ጋ Ginger ljulienne] 1 ፍፍ. = Season with salt, cover and cock 
O Green Chillles [chopped) 3-4 on low heat for 5-7 minutes and 
E Fresh Cream ሂ cup remove from stove 
a. Presentation: 
Gomish and serve hot with chappoti. 
Tip: 
Sock spinach for 15-20 minutes and 
then wash thoroughly 2-3 times to 
remove dirt completely. Finely chop 


the spinach after washing. 





Handy Hint 
ea  " በዚ the map of competing afier heavy 
نت‎ C plot one or two kr 
ሰበዛ፡ የ Phe ame. 








iy Rar a E Bs. 
E II Roten በም is 


ብ) 
ኋ EIE መጀ sad 


۳۳ መ 


cw c 





| 


| 
| 
| 84  Sarson Ka Saag 
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| 5 Ingredients: Method: 
= Fresh Mustard Leaves 1 kg - Wash mustard leaves thoroughly 
7D Sal os per taste and finely chop them 
للا‎ Garlic م‎ cloves = In a pol, cook the leaves with salt, 
-5 Onion (finely chopped] 1 medium garlic, anion, red ond green chillies 
5 Whole Red Chillies 6-8 till water from the leaves dries 
ርስ Whole Green Chillies 4 = Remove from heat and grind when 
9 Maize Flour* 4 cup cool 
6 Dalda VIF Banaspati I چیه‎ = In the same pot, heat Dolda ነጥ 
.” " Banaspañ on medium heat for 3-4 
። መ “ው ል ول مرن‎ re 
| o Butter or Margarine 2 456. | and stir well lar 5-7 minutes 
| (V Ginger [ulenne) 2 E - Add maize flour and mix well. Cover 
| M ond cook on low heal fer 5 minutes 
| oO and remove from stove 
“ፒን 
| a Presentation: 
ዘ Gomish and serve hot. 
*Tip: 


In case maize four is nat available, 
wheat flour con be used instead. 

| Please note that maize Hour is not he 
same as com flour, 
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Vegetable Qorma 


Ingredients: 
Fokatoes 
Carrots 
Caulillower 
Peas 

Turnips 
Capsicum 
Brown Onion 
Garlic Paste 
Sali 

Yoguet 


Red Chili Powder 
Coriender Powder 
Dolda Cooking Gil 


Garnish: 


Ginger [juliennel 


Cumin Seeds 


[roasted & crushed) 
Gorm Masala Powder 


3 medium 

2 medium 
4 kg 

l cup 

3-4 medium 
2 medium 


, چا‎ cup 


1 Hsp, 
cs per ከ3515 


1 bap. 


1 Bp. 
l tsp. 


Method: 

= Cut polatoes and tumips into fours, 
eut canes inio medium sized pieces 
and separote the cauliflower florets 

= In à wok, heat Dalda Cooking Oil 
on medium heat for 3-5 minutes. 
Fry all the vegelcbles separately 
except capsicum and remove from 


a Mix yogurt with salt, red chilli, 
coriander and brown onion and 
whip until smooth 

= وا‎ a pot, slightly heat Daka Cooking 
Oil on medium heal for 2-3 minutes 
and stirfry garlic for 1-2 minytes. 
Add the yogurt and stir well until cil 
separates 

| = Add the fried vegetables and 
capsicum to the pot and mix well. 
Add half cup water 

= Garnish and simmer on low heat hor 

5-7 minules and remove from stove 


Presentation: 
Sense hot with nean or boiled rice. 


Tip: 

To refrigerate vegetables, keep them 
separately in brown paper bags or 
wrap. hem in kitchen roll individually. 


ያቸ Har 
eae Te dg eha clothes safî from meis and 
ጆ= ” Bang. مرا‎ dry تم تحسم‎ deere im them. 



















5 Ingredients: Method: 
= Lodyfingers = Ina pot, slighty heat Dalda Cooking 
^D [eut into small pieces] 1 kg Oil on medium heat for 2-3 minutes 
لا‎ Sah 65 per osle and fry the onions till golden 
ሚን Onions [fine^y sliced) 2 medium = Add garlic, cumin and red chillies 
8 Garlic Cloves 6-8 and stir for 1-2 minutes 
Tomatoes (finely sliced) 3 medium = Add ladyingers and fry for 5-77 
ید‎ Whole Red Chillies 6-8 minutes. Then odd salt and turmeriz 
9 Turmeric. Powder iep. and mix well 
_& Cumin Seeds ` 1 tsp, = Add tomatoes in the end, cower end 
E. Dalda Cooking Oil y, cup simmer on law heat till tomatoes cre 
8 tender 
نا‎ 
a] Presentation: 
ES Dish out and serve hot with chappatis. 
O 


Tip: 
Fry ladylingers on high heat in the 
beginning to remove any stickiness. 
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٩7 Potato Cutlets 






















= Ingredients: Method: 
Je. የጠርጩ i - Bland all the chutney ingredients Into 
ሮን Salt as per laste a fine paste. 
LL Green Chutney* l cup - Boil and mosh the potatoes. Add 
a Cheddar Cheese با‎ cup salt, cheese, white pepper, black 
ርን White Pepper Powder I tsp. pepper, sugar, Chinese sol, bread 
(D Black Pepper Powder 1 59. slices and green chutney. Mix well 
x Sugar 1 tsp, = Make cutlets and refrigerate for 
P Chinese Salt 1 Sp. 15 minutes 
à Bread Slices [crushed] 2 = Dip the cutlets in beaten eggs, toss 
T Eggs(beaten] . 2 them in bread crumbs and refrigerate 
Ó Bread Crumbs 2 cups again for 10-15 minutes 
ኢጋ Dalda Cooking Oil for frying = وا‎ a wok or frying pan, heat Dalda 
O Cooking Oil on medium heal for 
ርዕ For Green Chutney: 3-5 minutes and iry Ihe cutlets til 
SS. Fresh Corionder 1 bunch golden 
Mint Leaves با‎ bunch 
Green Chillies 3-4 Presentation: 
Lemon Juice 3-4 45. Serve hot with tomato ketchup. 
Tip: 
Before making the cutlets, assorted 
vegetablas and boiled eggs can also 
ba added to mashed potatoes. 
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- jw. etter thee desired adi! طلست‎ bread slices 
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| c Ingredients: Method: 
| D — Grom lentils 14 cup = Sook gram ክብ in 2-3 cups off woter 
| 5 Pumpkin [peeled & cubed) ۱ cup for on hour. Shift the lentls lo a pot ond 
1 Brinjal feubed) Tel boil until tender. While boiling, add 2 
4 tbsp Dalda Cooking Oi 
x. Spinach Kuppel ru | = When lentils are completely tender, 
Q Sol - "s mash with a wooden spoon er 
| © Ginger Garlic Paste 1 65 grind in a food processor. Add turmeric, 
| ET Onion (finely sliced] 1 medium sol, red chill, ginger garlic poste end 
| 5 Tomatoes leubedl.. 2 medium | 2 cups of water and cook the lentils on 
| . 05. Red Chili Powder ) bp بو‎ | ۰۰ 
[o Turmeric Powder 1 bp. = In a wok, dlightly heat Dolda Cooking 
e Fenugreek Seeds a few Oil on medium heat lor 2-3 minutes 
C) Curry leaves a few Add fenugreek and curry leaves anc 
Green Chillies 4-ይ when they pop, add onion and ۷ 
ሚግ Dalda Cooking Oil 3 cup میم میا‎ "pm 
A the tomatoes in the end and stir well 


| | | | unti tomatoes ane lender 
| * Inver all the wok ingredients ino the 
lentils pol and mix well, Cock on 
medium hec? until vegetables are tender 
- Add green chillies and cook on low 
heal for 10-15 minutes 


Presentation: 
Serve hol with boiled rico. 


Tip: 
| For added Bavour, boil ۲۶ kg meet 
separciely and add lo the vegetables, 


Handy Hint 
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89 Dasheen Kebabs 









5 Ingredients: Method: 
= Dasheen ۱ kg = Wash and boil dasheen until tender, 
ጭ Salt 95 per laste then drain the water and peel them 
لا‎ Red Chilli Powder 1 tsp. = Place each dasheen in your hand 
ሚጋ Cumin Seeds and press firmly with the other to 
(5 [roasted & ground] ۱ kp. fatten it 
Dry Mango Powder 2 tbsp. - Mix gram flour with salt, red chilli 
عفد‎ Tamarind Pulp 2 then. powder, cumin, dry mange powder, 
Q ' Grom Flow | cup lomarind, mint, green chillies and 
B Mint Leaves (chopped) 4 bunch egg. Mix well and form a thick paste 
ኀ- ሀ Chillies [chopped) 3-4 by adding a litle water 
Ö Egg 1 * Ina wok, heat Dolda Cooking Cil 
Qi Dalda Cooking Oil for frying on medium heat for 4-5 minutes, 
O Dip each dasheen in the paste and 
D fry on low heat 
ርጋ = When the kebabs tum golden, place 
ርጋ them on a tissue or absorbent paper 
Presentation: 
Serve hot with green LEM and 
tamarind chutney on a bed of dasheen 
leaves. 
Tip: 


Soak tamarind in warm water to get 
more pulp. 






a Te nd hand باه سک‎ 
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Cabbage Rice 





Ingredients: Method: 

Basmati Rice = In a por, slightly heat Dalda Cooking 
{washed & soaked) 1 kg CX on medium heat for 3-4 minutes, 
598 65 par taste Add mustard and nigella seeds and 
Cabbage (finely chopped) 1 medium when they pop, add cabbage 
Green Chillies 4-4 = 58ቶሃ the cabbage lor 3-4 minutes, 
Ginger [julianne] | tbsp. add rice and stir well 

Mustard Seeds 14 bp. = Add solt, black pepper, green chillies, 
Nigella Seeds le bp. mint and ginger end mix well 


Black Pepper [freshly ground] tsp. 
Mint Leaves (chopped) 1 bunch 


= Add 4 cups of water, mix well and 
cover and صوت‎ on medium heot 


Dalda Cookbook Gold Edition 









Dalda Cooking Oil #5 cup = When the water dries, place the 
pot on a hot griddle, cover and 
Garnish: simmer cn low heat for 5-7 minutes 
Brown Onion 
Cucumber Slices Presentation: 
(Garnish and serve hof, 
Tip: 


| For enhanced favour, use chicken 
stock instead of water in Ihe same 
quantily. 
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Ingredients: 

Tomatoes (finely sliced] 
Sak 

Garlic Cloves (chopped) 
Curry leaves 

Whole Green Chillies 
Eggs 

Dalda Cooking انه‎ 


Garnish: 
Fresh Coriander [chopped] 


-—— n 






Method: 

= ما‎ a large frying pan, slightly heat 
Dake Cooking Oil on medium heat 
for 3-4 minutes. Add garlic and stir 
fry till golden. Add green chillies 
and cumy leaves ond stir for a minute 

- Add tomatoes and salt and cook 
until tomatoes ore tender and form 
a paste 

= Carelully breck the eggs in the frying 
pan so thafhe yolks do nat break 

= lower the heal and cook the eggs 
for 6-8 minutes or until eggs are 
cooked 


Presentation: 

Gamish with fresh coriander and serve 
hot. 

Tip: 


The tomatoes can clso be blended tc 
make a smooth paste. 





Mirt 
wo ى‎ PO lean the blender, rotate man eter mied 
poseer دنا‎ ihe blender and fur 
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Mexican Rice 


Ingredients: 

Rice 1 kg 

Salt os per taste 

Gorlic Paste 1 tbsp. 

White Pepper Powder | tbsp. 

Green Peas (boiled) 2 cups 

Sweat Com 2 cups 

Fresh Red Chillies (chapped) 10-12 

Dalda Cooking Oil le cup 
` Garnish: 

Spring Onion [chopped] 

Baby Com 


Method: 

= Boil rice in a large pot with 10-12 
cups of boiling water. Drain the 
water and spread the rice in a large 
tray. Cover and keep aside for 2-3 
hours lo dry the moisture completely 

= Ina pat, slightly heat Dalda Cooking 
Qil on medium heal for 2-3 minutes. 
Sauté garlic paste for 1-2 minules. 
Add peas and com and stirdry Ex 
3-4 minules ^ 

- Add the rice and stir until hat. Add 
sch, white pepper and red chillies 
and mix well 


Presentation: 
Garnish and serve hot with Mexican 
chicken. 


Tip: 

Boiled fresh com con also be used 
instead of sweet com. Baby com cans 
are easily evailable in the marked, 


Handy Hist 
= و‎ r baking owt a baked arke frown the pum. 
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Ingredients: Method: 

Turnips 1 kg * Wash, peel and boil turnips until 
Sali as per laste tender, Cool the turnips and mash 
Gram Lentils ] cup them with a wooden spoon, draining 
Garlic 6 cloves the water completely 

Ginger | inch piece = Boil lentils cn low heat with 2 cups 
Whole Red Chillies 8-10 of water, ginger, garlic, red chillies, 
Whole Coriander 1 tbsp. whole coriander and cumin, When 
Cumin Seeds — 1 ibsp. the water dries, remove fram heat 


and cool. Grind the mixture in a 
food processor. Add tumips and 528 
and mis well 

- Then add egg, bread slices, fresh 


Mint Leaves [chopped] 1 bunch 
Fresh Coriander [chopped] ] bunch 
Green Chillles [chopped] 2-3 
Onion [finely chopped) 1 small 


Bread slices 2 coriander, mint, green chillies and 
Egg [beaten] ] onion and knead well 
Dalda Cooking Oil for Frying = Make kebabs into the required - 


Dalda Cookbook Gold Edition 


shape. In û wok, hear Dalda 
Cooking Oil on medium heat for 
3-5 minutes and fry ١ à kebobs till 


Presentation: 
Serve hol with tomato ketchup. 


Tip: 
Refrigerate the kebabs for 15-20 
minutes before frying. 
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Khaioor ki Purian 


ፈን 
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Ingredients: 

Plain Flour [Maida] ۱۲۷ cups 
Salt a pinch 
Dates (seedless) . | cup 
Sugar 2-3 bsp. 
Milk W cup 


Dalda VTF Banaspati for frying 


Dalda Cookbook Gold Edition 


Method: 

a 5፡8 flour and add soli with 3-4 
tablespoons of Dalda VIF Banaspos 

- Bod milk in a small pot. Add sugar 
and dates and cook on low ከ661 
until the dotes become soft and 
mashed, Remove from heat and cool 

= Add the date mixture slowly into the 
Hour and knead into a sofi dough 

= Roll the dough with a rolling pin into 
a half an inch thick chappeti. Cut 
small puris from the dough with the 
help of a biscuit cuter or any round 
shaped lid 

= Ina wok, heat Dolda WTF Banaspati 
on medium heat for 5-7 minutes 


and fry the puris golden 


Presentation: 
Serve hot with coffee or Kashmiri tea. 


Tip: 
The puris can be stored in an airtight 
container lor 4-6 days. 
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Ingredients: Method: 
Condensed Milk I tin’ 400 = Crush cottage cheese with a fork and 
grams mix well with mik powder. Slowly pour 
Coltoge Cheese* Y kg condensed milk and stir well io make 
Milk Powder 4 tbsp. a sch poste | 
Small Cardamom (ground) ] tsp. : en, pie 
Dalda Cooking Oil 2 tbsp. Mies 
= Add ground cardamom ond cook on 
Garnish: medium heat for 8-10 minutes, stirring 


continously 

= Brush | tablespoon of Dalda Cocking 
Oll ona ray and dish out he Kalekend. 
Cool completely before cutting into 


pieces 


Almond Slivers 


Presentalion: 
Garnish with almond slivers and sere. 


Dalda Cookbook Gold Edition 


*Tip: 

Cottage cheese con easily be made at 
home, Heat 1 lite milk in a pot end when 
it comes lo a boil, add 2 tablespoons of 
lemon juice. Boil for 2-3 minutes and 
remove from heat. Add 1 cup ice cold 
waler and keep aside lor 5 minutes. Fret 
the pot over ወ flour Mer and drain the 
water completely by pressing with ۵ 
wooden spoon. Cottage cheese is mad. 


Phaeka Khoya may be used as a 
substitute for cottage cheese. 





Handy Hinr 
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Suii ki Katlian 


Ingredients: 
Semalina 

Sugar 

Desiccated Coconut 
Water 

Big Cardamom 

[grind the seeds) 
Dalda VIF Banaspati 


Gamish: 
. Almond Slivers 
Pistochio Slivers 





Method: 

= Ina pot, mix suger with water and 
cook on medium heat for 10-12 
minutes ها‎ make a thick syrup 

= |n a wok, heat | cup Dalda VIF 
Banaspali on medium heat for 3-4 
minutes. Add semolino and stir well 
on low heat until fragrant 

«Sir he semolina on a slightly high 
heat, While stirring, add coconut, 
sugar syrup, ground cardamom seeds 
and the remaining Dalda VTF 
Banaspati. Stir vigorously for a few 
more minutes and remove hom heat 


Presentation: 

Brush 1-2 tablespoons of Dalda ۴ 
Banospati on à tray ond dish out the 
semolino, Cool, cut into pieces, 
garnish and serve. 


Tip: 

Te check if the sugar syrup is ready, 
place a drop in between your thumb 
and finger. If it feels sticky, it is ready. 


n 
“መጨ بسر لا سا ری و‎ 
weite pepper parader de Betvoren the pages. 











EU - 
E. 1 ሞ። ሜር... 
كيه نيام‎ O 










es Sor EE 
Tu Sana ver eme es 
ae eee - ፆ 
TOC: 
M T ፡ 









Ri FOS. 








Y ED 


۱ E 
E E os 
- M 
ጋ 





Cream Puffs 


ፌን 
M 


Ingredients: Method: 

Plain Flour [Maida] 2 cups = In a wok, mix Dalda Cooking Cil 
Eggs ó with water and bring lo 6 bod en 
Valer 2 Cups medium heat 

Dalda Cooking Cil 1 cup = Add Bour ond stir well with o wooden 


spoon umil the flour is dry 

For Filling: = Remove from heat and cool 

Fresh Cream | packet completely. Add eggs one at a time, 

(200 grams) | Beating continuously ` 

Sugor À 4-6 bsp. = Preheat an even at 200e for 15-20 
minutes. Brush-some Dolda Cooking 
Oil en a baking tray and drop the 
bater onto the fray with a tablespoon. 
Bake for 30-35 minutes 

= When the puffs tum a light golden 

color, remove fom the oven and 
cool 


Dalda Cookbook Gold Edition 


Presentation: 

Whip chilled cream with sugar. 
Make à small slit in putts, fill a 
tablespoon of cream in each and 
refrigerate. Serve chilled. 


Tip: 

Pulls can be made ወ day or two 

betore being served, but cream should 
| be filled when serving. 
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= Ingredients: 
Plain Flow Maide) 

D Eee 

[11 Suger 

"D Jam [any flavour] 
ርን Peanuts 

(D Dalda Cooking Cil 
ርን 


la 


Jal 


n 
نیا سے‎ 


Peanut Roll Cake 


1 cup 
4 

Y cup 
le cup 
' cup 
ولا‎ €up 


Method: 

- Separate the egg whites from the 
yolks and beat the egg whites until 
stiff 

= In û separate bowl, beat the egg 
yolka with suger ond Dako Cocking 
Oil 

= Sift flour and mix it with the yolks, 
adding a litle al o time. Then add 
the egg whites and beat lightly 

= Preheat an oven on 180e for 20 
minutes. Brush: 1-2 tablespoons of 
Dalda Cooking Oil an an cuen boy 
and bake the coke batter into a thin 
sheet 

= When he coke turns o light golden 
color, remove the tray from the oven 
and place the cake on a domp 
towel 

= Spread a thick layer of jam on the 
coke and sprinkle coarsely ground 
peanuts 


۳ Roll up the coke and sprinkle 


powdered sugar on top for on 
attractive presentation 


Presentation: 
Serve as a full log coke or cut slices 
like jam rolls, 


Tip: 
To cut fine slices, roll the coke log in 
butter paper and refrigerate for some 
lime. 
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c Ingredients: 
bs Vermicelli (small pieces) 1 cup 
ሚግ Milk 1 litre 
= Sugar | cup 
T Dried Dates finely sliced] ይ-8 
ርጋ Small تس‎ 4-6 
D Almonds (sliced) as required 
مد‎ Pistachios [sliced] as required 
5 Coconut Powder 2-3 tbsp. 
= Dolda Cooking Oil 4-6 tbsp. 
መር 
2 
ርጋ Garnish: " 
Q Almond Slivers 
O Pistachio Slivers 
ርን 


Method: 

= Hecî milk in a pot and when it 
comes to و‎ boil, add sugar and 
cook on low heat fcr 10-15 minutes 

= Soak dried dates in Yé cup milk for 
20 minutes 

= In o wok, heat Dalda Cooking Oil 
on medium heat for 3-4 minutes 
and add cardamom. When it pops, 
add almonds, pistachios and dried 
dates and fry till golden 

= Add vermicelli, stirfry for 3-4 minutes 
and add coconut 

- Slowly pour the sweelened milk and 
slir continuously. Cook on low heat 
for 5-7 minutes 


Presentation: 
Dish out, gamish and serve. - 


Tip: 
Instead of dried dates, fresh dates con 
also be used in the some quantity. 
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Gajar ka Halwa 


Ingredients: 
Carrots [grated] 


Sugar 

Milk Powder 

Small Cardamom 
Dalda VTF Banaspati 


Garnish: 
Almond Slivers 
Pistachio Slivars 
Walnuts 


1 kg 
1 cup 
2 cups 
3-4 


V cup 
















Method: 

= Spread carrots in a frying pan and 
steam them on medium heat for 5-6 
minutes so that the water in the 
carrots dries 

= [በ 9 wok, slightly heat Dalda WTF 
Banaspati on medium heat for 2-3 
minutes and odd cardamom. When 
it pops, add sugar and stir for 3-4 
minutes. WWRen the sugar starts to 
melt, add carrots and stir well until 
water in the sugar dries 

- Add milk powder a litle at a time 
and stir well on a slightly high flame 
until banaspali separates. Remove 
from heat and spread the halwa on 
a tray 


Presentation: 
Gamish and serve hot. 


Tip: 
For added flavour, sprinkle 14 cup 
khoya on top and serve. 
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Ingredients: Method: 

Gram Lentils | = Wash gram lentils and soak them 
Sugar for 2-3 hours 

Milk Powder = Ino heavy based pot, boil the gram 


Small Cordamom lentils with 4 cups of waler until the 

Dalda VTF Banaspati zup water dries and the lentils aee tender. 
Then grind the lentils on 6 sill or in 

Garnish: a food processor — 

Almonds and Pistachios = و ما‎ wok, heat | cup Dalda ነ 


Banaspati on medium heat for 3-5 
minutes and add cardomom. When 
it pops, add the ground lentils and 
stir till fragrant 

= Add sugar and mix well. Lower the 
heat and stir for 10-12 minutes 

= Add milk powder a litle at a time 
and stir well. Add the remaining 
Dalda VIF Banaspoti from the side 
while stirring continuàusly 

- Stir well until banaspati separates 
and spread the halwa on a tray 


Presentation: 
Garnish and cut into diamond shapes 
when cool, 


Tip: 


To tenderise the gram lentils quickly, 
soak them in hat water for 2 hours. 
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Small Cardamom 


Carrot 
Cashew Mul 
Cauliflower 
Chappati 
Cheese 
Chicken 
Chick Peas 
Cinnamon 
Cite Acid 
Clarified Butter 
Clove 
Coconut 
Coconut Oil 
Cooking Apple 
Com Cob 
Crab -- 
Cream 
Cucumber 
Cumin Seeds 
Custard Apple 
Curry Leaf 
Dates 
Dasheen 


Bough 
Dried Apricat 


Dried Mango 


Dry Ginger 
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Egg 

Essence 
Fenugresk 
Fig 

Fish 

Flour 

Frash Coriander 
Fresh Mint 
Garlic 

Ginger 
Gourd 

Gram Lentil 
Gram Flour 
Grapes 
Gravy 

Green Beans 
Green Gram 
Green Chillies 
Green Peas 
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Leniils / Pulses 
Lettuce Leaves 
Liver 

Mace 

Com / Maize 
Maize Flour 
Meal 

Milk 

Millet Flour 
እክሰርብበነ68! 
Mixed Hot Spices 
Mushroom 
Mustard Seed 
Mutton 

Mustard 28 
Nigella Seed 
Nutmeg 

Oil 
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Pomfret 
Poppy Seed 
Porridge 
Potato 
Prawns 

Plum 

Pumpkin 
Radish 

Raisin 

Red Chilli 

Red Lentil 
Rice 

Roasted Gram 
Rose Essence 
Raw Mango 
Saffron 

Sago 3 

Salt 

Semolina 
Sesame Soods 
Stock 
Spinach 
Spring Onion 
Sugar 

Sweet Com 


5881 Potato 


Sugar Syrup 
Tamarind 


Tomato 
Trotter 
Turmeric 
Turnip 

Veal 
Vegetable 
vermicelli 
Vinegar 
Walnut 
Water 

Water Melon 
Wheat Flour 
Wheat 

White Lentil 
White Pepper 
Yeast 

Yellow Food Color 
Yogurt 

Egg Yolk 
Zucchini 
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How to Use a Body Mass Table 











Body Mass Table is a modem method of indicating your fitness level in accordance 
with your height and weight. To use the body mass table given opposite, follow the 
row in which your height [in inches] is given until you reach the column with your 
weight [in pounds]. 


d Ec | ition 





[2 M your weight is in the white zone... Your weight is normal — 









Bl ۱۲ your weight is in the green zona... You are overweigh!. You 
should be carelul about your 
diet intake 






You are obese, You should 
consult a doctor or nutritionist | 





8 If your weight is in the yellow zone... 


Dalda Cookbook Gol 


8 [| your weight is in the red zone... You ore extremely obese. You 
should contact a doctor or 
nutritionist and strictly Follow 
the given instructions 





E your weight is less than what is given in the table, then you are underweight and 
should start 6 diet that is high in calories and protein. 








Support & Coordination Shaza Bari / Abbas Rahim — 
A special thanks to cur acivertisi agency, lowe & Rouf for the role 
they played in the ee publishing of this book. 


The ር ው en looks forward to knowing your 
thoughts about the Cookbook Gold Edition, For your views 
and reviews, call our tolHree number 0800 - 32532 9 am 
وا‎ 5 pm Monday Saturday, or mail us ot Dolda PO. Box 3660 
Karachi, or emoil us at dalda.advisory@daldatoads.com. 


Thank you 


DALDA ADVISORY SERVICE TEAM 
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Toll Free Call:0800-32532 
or Write to: P.O. Box 3660, Karachi, Pakistan 
or Email: dalda.advisory@daldafoods.com 





